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FSeneral Obſervations. 


B we enter on the practical part of the 
Cook's buſineſs, it may not be improper to 
make a few general obſervations, which are as neceſ- 
ſary to be attended to as any part of the culinary . 
profeſſion. The firſt and moſt important of all 
theſe is-cleanlineſs, not only in their own perſons, 
but alſo in every article uſed in the kitchen. To 
the want of a due attention to copper veſſels badly 
tinned or decayed, and ſoups or broths that have 
been ſuffered; to remain in them all night, many 
people have unhappily loſt their lives, of which 
the melancholy affair at Salt-hill is a recent proof. 


. 


To prevent any thing of this kind, the cook thould - -- 


be particularly careful, in families where copper 
utenſils are;uſed, frequently to inſpect them, and 
ſee that no part of the copper be uncovered with 
tin; and be, careful likewiſe to wipe them perfectly 
dry after they have been uſed, ashe leaſt moiſture 
left in them may produce verdigpeaſe, which max 
affect the health, if not endanger the lives, of ſome. 
part of the family. A kitchen properly ſupplied 
with utenſils kept neat and clean is an ornament to 
a houſe, and a credit to my cook. But 1 ſhall not 
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here dwell any longer on matters ſo generally 
known, but proceed to give general directions for 
Roaſting, Boiling, Made Diſhes, Soups, Puddings 

and Pies. And firſt of : 55 


EY Roaſting, © 
IHE fire muſt be prepared according to the 
weight and fize of what is to be roaſted. If it be 


* 1 5 


if 7 any thing ſmall or thin, a briſk fire will be neceſſary, 
in order that it may be done quick; but if it be a 
large joint, it will require a ſtrong fire that has lain 
| ſome time to cake. It is a very good cuſtom to put 


a little ſalt and water in the dripping-pan, with 

which you may at firſt baſte your meat. As ſoon as 

the fire has dried it, you may throw a little flour 
over it, and then baſte it with butter. This will 
ive an agreeable colour to your meat. Take care 

to keep the meat at a proper diſtance from the fire; 
becauſe, if it once gets ſcorched, it will make the 
outſide hard, and will prevent the fire from having 

a proper effect on the meat, ſo that it will appear to 

be thoroughly cooked, while it may be nearly raw 
within fide. A clear fire, and often baſting the 
meat, are very effential points to be GO u e 

the cook. Any kinds of wild-fowl require a briſk 
fire; but care muſt be taken not to roaſt them too 
much, as. that ſpoils them. Tame fowls require a 
longer time, as they are not fo ſoon heated through 

as the wild ſort; and they muſt be often baſted, as 
that keeps up the froth, makes them more plump, 

and gives an addition to their colour. Geeſe and 

- pigs require a good fire, and ſhould_turn quick. 
In order to prevent hares and rabbits from appear- 
ing bloody at che neck when they be cut up, 
when they are abbut half roaſted, cut the neck 
Kin, and the blood will then run out. Thefe re- 

quire time and care. Every thing will require 
more roaſting in froſty than in mild weather. It 
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is an een mene, though praQiſed by ſome 
cooks, to falt the meat before it be put to the fire, 


for that draws out the gravy. Take care that the 
ſpit be-clean; for a ſpit mark is very diſagreeable. 


When your meat is done, flour and baſte it juſt 


before you take it up, when it will have a nice 

froth, and make a better appearance. 
„„ Boiling. 5 
MUCH care, nicety, and attention, are re- 

quired in boiling all ſorts of meat, but particularly 


| veal; to boil which properly, you mult fill your 


pot with a proper quantity of ſoft water. Having 
duſted your veal with flour, put it in your pot over 


a ſtrong fire. The cuſtom. of putting in milk to 
make it white is uſeleſs, and had perhaps be better 


left out. Oatmeal has no better effect than milk, 
and flour is certainly better than either, when 
duſted on the meat. Be ſure to ſkim it well, for 
every thing will throw up a ſcum, and if that be 
ſuffered to boil down, it will give a black caſt to 


the meat. The meat muſt have plenty of water, 
and boil very flowly, which will give a plump ap- 


pearance to the veal. To let any ſort of meat boil 
faſt is a great error, as it hardens the outſide, pre- 


vents the water from properly penetrating, and 


gives a diſagreeable colour to the meat. It is a 
general rule in boiling meat, to allow a quarter of 
an hour to every pound ; but a leg of veal of 


twelve pounds, will require three hours and a half 


boiling, for the flower it boils the better. All 
ſorts of freſh meat may be put in when the water 


| boils, but ſalt meat when the water is warm; 


though there are many experienced cooks who 
always put the meat in when the water is cold, as 
they ſay it thereby gets warm to the heart before 
the outſide gets hard. To boil a leg of lamb of 
four pounds weight, you muſt allow an hour _ | 
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4 GENERAL OBSERVATIONS. 


half. Mutton or beef, which you muſt, always be 


careful to dredge well with flour before you put 


them into the pot, do not require ſo much boiling 
as lamb, pork, and veal, which, if they are not 


well boiled, will be unwholeſome; but it is not ſo 


much thought of, if mutton and beef be not quite ſo 
well done. A leg of pork will take an hour's boil. 
ing more than a joint of veal of the ſame ſize; but 

never forget to ſcum the pot, let the meat be what 


Joct 2MeVe ͤ v 


© TO fry fiſh properly, they muſt be firſt dried in 
a cloth and' then dredged with flour. The drip- 


ping or hogſlard, of which you muſt. put plenty 


in your pan, muſt always boil before your fiſh be 
put in. Hogfſlard, for frying, is preferred to but- 


ter, as the latter frequently makes the fiſh ſoft, 


and is apt to burn and blacken them. Your fiſh, 


hen fried, ſhould be put to drain, either in a diſh 


or hair ſieve, that, when you ſend them up to table, 
they may not appear or eat . If you make 
uſe of parſley, pick it very clean, and waſh it well 
in cold water, before you throw it into the pan of 
boiling fat, where you muſt not let it remain too 
long. It will then be of a fine green, and eat very 
Sri. Ce os BB 

| Broiling * 


THE principal matter in broiling is to have a 


clear fire. Turn your. meat often while it is broil- 
ing, which will prevent its burning or getting 
ſmokey. You muſt. have a diſh placed over ſome 
hot coals, in order to keep it hot as faſt as it be 


| broiled; for no meat of any kind is good unleſs 
it be carried hot to table; and for this purpoſe, 


many cooks ſend up only a ſmall. quantity at a 
time, and that as ſoon as it is broile t. 
Bo On 
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_ THOUGH it is not our intention to devote 
any particular chapter to the article of Made 
Diſhes of butcher's meat, as we ſhall inſert them 
under the general heads of Beef, Mutton, &c. yet 
it may not be amiſs to give ſome general obſer- 
vations thereon, as we find them in Raffald, Glafſe, 
Maſon, Farley, and other modern books of cook 
ery. As neither eggs nor cream will contribute 
much to thicken your white ſauce, be careful, 
before you put your eggs or cream into it, to 
have all your ingredients well boiled, and the 
whole of a proper thickneſs. Do not ſtir them 
with a ſpoon, nor ſet your pan on the fire, after 
you have put in your eggs and cream, for fear they 
ſhould gather at the bottom and be lumpy. To 
prevent this, hold your pan at a proper height 
from the fire, and keep ſhaking it round one way, 
which will keep it from curdling; but be ſure that 
you do not ſuffer it to boil. Remember to take 
out what you are dreſſing with a fiſh ſlice, and 
ſtrain your ſauce upon it, which will prevent any 
ſmall bits of meat mixing with your ſauce, and you 
will thereby have it clear and fine. Be particularly 
cautious, in browning diſhes, that no fat floats on 
the top of the gravy, which may be prevented by 
its being properly ſkimmed.” It ſhould have no 
predominant taſte, which depends on your juſtly 
proportioning the different ingredients, and ſhould 
be of a fine brown. Nothing is more hurtful to 
the reputation of a made diſh than the taſte of raw 
wine, or freſh anchovy; in order therefore to avoid 
this defect, you muſt depnive it of its rawneſs, by 
putting them in ſome time before your diſh is ready. 
Fried force-meat balls muſt be put in a fieve to 
drain, that the fat may run from them, and never 
let them boil in your ſauce, as that will ſoften 
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them, and give them a diſagreeable appearance; 
the beſt method therefore is, to put them in after 
the meat is diſhed up, Force-meat balls, morels, 
may be uſed in almoſt every made diſh. 

IN making any kind of ſoups, particularly ver- 
micelli, portable, brown gravy ſoup, or any other 


- truffles, artichoke bottoms, and pickled muſhrooms, 


in which herbs are uſed, remember to lay the meat 


in the bottom of your pan, with a large lump of 
butter. Having cut the roots and herbs ſmall, 
ſtrew them over the meat, and ſet the pan on a 
very flow fire. This will draw all the virtues out 
of the different ingredients, will produce a good 
gravy, and a very different effect in point of fla- 
vour, than if at fifſt you had put in the water. Fill 
your pan with water, as ſoon as the gravy is almoſt 
dried up. Take off the fat as ſoon as it begins to 
boil, and then follow the directions for making 
the ſort of ſoup you wiſh to have. Green peaſe, 


intended for ſoup, require hard water; but ſoft 


water is preferable for old peaſe ſoup. In making 


put in the cream. As ſoups are ſoon cold, always 


diſh them up the laſt thing. Take care that all the 


greens and herbs you uſe in ſoups are well waſhed 
and clean picked, and that any one-thing has not a 
predominant taſte over another, but that it has a 


fine agreeable reliſh, and that all the taſtes be 


united. 


x | Puddings. 

WE need not here mention, that the cloth in 

which you boil puddings ſhould be perfectly clean; 

but it may not be amiſs to tell the cook, that the 

cloth ſhould be dipped in boiling water, and dredg- 

ed with flour. A bread pudding may be tied looſe; 
4 ; 2 s 5 . ; & 


but 


but a batter pudding muſt be tied cloſe; and no 
dding muſt be put into the bes till the water 
d in 
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| boils; Puddings may be boile a baſon; in 


which caſe, butter the baſon, and let it have plenty ?, 


of water, and turn it frequently. As ſoon as you 
think it is enough, take it out of the pot, and let 
it ſtand a ſhort time to cool. Then take off the 
ſtring, wrap the cloth round the baſon, and laying 
the diſh over it, turn the pudding into it, in doing 
which you muſt take great care that you do not 
break the pudding, as every light pudding is very 
liable to that accident. In making a batter pud- 
ding, begin with mixing, the flour well with a little 
milk, after which gradually put in the ingredients, 
and thus your pudding will be perfectly ſmooth, 
and without lamps. In making all forts of pud- 
dings, ſtrain the eggs when you beat them, ſo that 
they may neither have treadles nor lumps in them. 
Bread and cuſtard puddings that are to be baked. 
require time, and a moderate oven to raife them. 
If they be put in too great a heat, they will burn, 
and in courfe be fpoiled'; but batter and rice pud- 
dings require a, quick oven. Before you put in 
the pudding, remember to butter the dit or pan. 
RAISE D pies require a quick oven, and that 
they ſhould be well cloſed up, otherwiſe they will 
fall in the ſides. Put no water into them till juſt 
as you are going to put them into the oven; for, 
if the water be put in ſooner, it will give the cruſt 
a ſodden appearance, and may perhaps occaſion it 
to run. Great judgment is neceſſary in determin- 
ing what ſhould be the heat of your oven; for 
light paſte requires a moderate, but not too ſlow a 
heat, as the latter will occaſion it to look heavy; 
and too great a heat will catch and burn it, without 
giving it time to riſe. Iced tarts ſhould' be baked 
4 Sh 1 in 
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in a flow oven, otherwiſe the icing vill“ become 
brown before the paſte is properly baked. 1 2 
_ paſte. neceflary. for en we hall mention here- 

after. re 


Having thus given a fo one obſervations, 


which the "Gare cook ſhould always bear in 


mind, we ſhall proceed to deſcribe the proper 
method of dreſſing all ſorts of butchers agg. e 5 
all chen enen to e game, Kc. e 


„„ ded; 


. "+ + e 
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CHAP. II. 


n. various ; Methods of Drug "I 
Pieces i in a Bullock. 


TT HE Head includes hs tongue 8 9 ANN 


1 The Entrails conſiſt of the ſweetbread, kid- 
nies, ſkirts, and tripe; as alſo the double, the roll, : 
SLIDE Ted tHDEF ok tn 8 ho 
The Fore Quarter. conſiſts of the haunch, and i in- 
cludes the clod,  marrow-bone, ſhin, and the ſtick- 
ing-piece, that is the neck end. The leg of mut- 
ton piece, which has part of the blade bone. The 


| chuck, the briſket, fore ribs,” and. middle rib, 
which is called the chack-ibs; 


The Hind Quarter conſiſts: oh. the. 1 and 
rump, the thin and thick flank; the veiny piece, 
the iſch bone, or chuck bone, buttock, and * 5 


8 To roaſt a Bullock's Heart. 


As we have already given general direktions f for | 
roaſting j Joints of beef, we preſume there is no oc- 


caſion for repeating it here: we ſhall confine 
6 to the manner 6 W 8 Imaller 


parts 


a 


1 85 
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| parts of the ox. To roaſſ a bullock's heart, mix 
crumbs of bread with fome chopped ſuet, or a 0 
piece of butter; add ſome chopped any eee, : 
marjoram, grated lemon. peel, pepper, ſalt, and 
' nutmeg, and the yolk of an egg. Stuff the heart 
with this, and either roaſt or bake it. You may, 
if you pleaſe, lard it with bacon. - Put a little red 
wine into the gravy, and ſerve it up, with melted 


* 


butter and currant jelly in boats. 
MO Ras 9 Top IT 


FIRST boil your palates tender, then blanch 
them, cut them into pieces about two inches in 
length, and lard one half with bacon. © Have 
ready two or three pigeons, and two or three | 
chicken-peepers, which muſt be drawn, truffed, Wo 
and filled with force-meat. - Having larded one ; 
half of them, put them on a bird ſpit thus: a bird, 
a palate, a ſage leaf, and apiece of bacon, and ſo 
on till you have ſpitted the whole. Parboil and' = 
blanch ſome lambs and cocks ſtones, lard them with: "W's 
little bits of bacon, large . oyſters parboiled, and 
_ each larded with a piece of bacon. Put theſe on | 
a ſkewer, with a little bit of bacon and a fage leaf a; 
between them. Tie them on the ſpit and roaſt *® _ 
them; Bet y the yolks of three eggs, ſome nut- * 
meg, a little falt, and crumbs of bread. Baſte 1 
them with theſe all the time they are roaſting, and —- * 
have ready two ſweetbreads, each cut in two, ſome 
_ artichoke: bottoms quartered and fried, and then 
rub the diſh with ſhalots- - Pile the birds one upon 

another in the middle, and lay the other things 
round them all ſeparate by themſelves. Have your 
ſauce ready, which muſt be made of a pint of good 
gravy; a quarter of a pint of red wine, an an- 
chovy, the oyſter liquor, and a piece of butter 
rolled in flour. Boil all theſe together, and pour 


10 DIFFERENT METHODS or DRESSING BEEF. 


them into the diſh, wich a little juice of lemon, 
and the lemon idfelf you WE er _ e 
3 | iq 
3 b ragoo On Palazes.” „„ 
35301“. four ox palates till they be tender, cluan : 
them well, and cut them ſome into long and ſome 
into ſquare pieces. Put them into a rich cooley 
thus made: put a piece of butter into your ſtew- 
an, and melt it; put a large ſpoonful of flour to 
it, and ſtir it till it be ſmooth. Put to it a quart of 
good. gravy, a gill of Liſbon, and three ſhalots 
chopped; put in ſome lean ham cut very fine, and 
half a lemon. Let it boil twenty minutes; and 
then ſtrain it through a fieve. Put this and your 
palates into a pan, with ſome force-meat balls, 
truffles, and morels, and pickled or freſh muſh- 
rooms ſtewed in gravy. Seaſon it with pepper and 
falt to your taſte, and toſs. them up five or fix 
minutes. Lou may uſe eicher now or beet- 
root for garniſh. THT | 


To boil a Rump of Bu 


BOIL a rump of beef half an 055 ha then 
wes it up. Lay it into a large pewter diſh or ftew- 
pan, and cut three or four gaſhes all along the fide 
of it. Rub the gaſhes with pepper and falt, and 
pour into the diſh a pint of red wine, as much hot 
water, two or three onions cut ſmall, the hearts of 
eight or ten lettuces cut ſmall, and a large piece of 
butter rolled in a little flour. Lay the fleſhy p art 
of the meat downwards, and cover it cloſe. Let 
it ſtew for two hours and a half over a charcoal 
fire, or a very flow coal fire. When you do it in 
a pewter diſh, it is beſt done over a chaffing-diſn 
of hot coals, with a bit or two of charcoal to keep 
it alive, You myR- take care that the bone be 
i * chopped 


| 


DIFFERNT METHODS OF DRESSING BEEF, 11 


chopped ſo cloſe, that the meat may lie perfectly 
flat in the diſh. When the beef is enough, take 
it up, lay it in the diſh, and pour the ſauce over it. 
This is a diſh cooked in the French manner. 


© BONE a rump of beef as well as poſſible with- 
out ſpoying the ſhape, and alt it with a pound of 
common ſalt, and two ounces of falt-petre. Put 
it lengthways into a falting pan, with all ſorts of 
_ ſweet herbs, as parſley, ſhalots, thyme, baſil, win- 
ter ſavoury, a little coriander, fix cloves, and two 
cloves of garlic. | Leave it about a week? or ten 
days in falt, and then hang it in the chimney. 
When dried, keep it in a dry place. When you 
uſe it, boil it in water without ſalt, with a few 
onions, cloves, .a bundle of ſweet herbs, and a 
little nutmeg. When it is cool in the liquor, 
| ſerve it up, ang garniſh with parſtey. If you ap- 
prehend it will be too falt, you may ſoak it ſome. 


time before you boil it. 
D To bake a Leg of Beef. © 


LAY your beef at the bottom of a large deep. 
pan, and put in a little piece of bacon, a ſlice or 
two of carrot, ſome mace, cloves; black and white 
Whole pepper, a large onion. cut. in flices, and a 

bundle of ſweet herbs; pour in water till the meat 
be covered, then cover it up, and ſend it to. the 
oven. When it is baked, ſtrain it through a coarſe 
fieve, take out all the ſine ws and fat, hg put them 
into a ſaucepan, with a few ſpoonfuls of the gravy, 
a little red wine, a ſmall piece of butter rolled in 
flour, and ſome muſtard. Shake your ſaucepan 
often, and when the ſauce is hot and thick, diſh it, 


and ſerve it up. 


— 


To 


15 nnr nett or DOT err, 


CCC 


A rump! is ; generally uſed for ſteaks, which, - 
be cut about half an inch thick; Having got a 


clear fire, rub your gridiron well with beef ſuet, : 
and when it is hot, lay on your ſteaks. As ſoon as 
they begin to brown, turn them, and when the 


other fide is brown alſo, lay them on a hot diſh, 
vith a piece of butter between each ſteak, Sprinkle 


a little pepper and ſalt over them, and let them 


ſtand two or three minutes. Then flice a ſhalot 
very thin into a ſpoonful of water. La 2 ſteaks 
upon the e and keep turning them till they 
be enou Put them on your diſh, pour the 
Thalot anc water among them, and ſerve them up. 


. Tofry Beef Steaks. 


FRY ſome . cut out of the! PREY” of 


the rump, in butter. When they are done, put 


a little good ſmall beer into the pan, a little 


nutmeg, a ſhalot, ſome walnut catchup, and a 
piece of butter rolled in flour. Shake it round the 
pan till it boils, and pour it over the ſteaks. Pick- 


led muſhrooms, or N ry ve WIE . _ 


chuſe. 0 
1 Method, 


B EAT the ear of a beef teak wal with ie 
back of a knife, and then fry it in juſt as much but- 
ter as will moiſten the pan. Pour out the gravy as 
it runs from the meat, and turn them often, over a 
gentle fire. Fry the fat by itſe 2D and lay it upon 
the meat ; put to the gravy a glaſs of red wine, half 
an anchovy, a little nutmeg and beaten pepper, and 
a ſhalot cut ſmall. Give it two or three gentle boils, 
and ſeaſon it with ſalt to your taſte. : Pour the ſauce. 
over the 3 and ſerve 15 up. | 


Beef 
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TAKE what quantity of beef ſteaks you have 
occaſion for, and beat them with a cleaver till they 
be tender. Make a forcemeat with a pound of veal 
beaten fine in a mortar, the fleſh of afowl, half a 
pound of gammon of bacon. or cold ham, fat and 
4 the kidney fat of a loin of veal, and a ſweet- 
bread. Cut all theſe very ſmall, and add ſome 
truffles and morels ſtewed and cut ſmall, two ſhalots, 
ſome parſley, a little thyme, lemon peel, the yolks 
of four eggs, a nutmeg grated, and half a pint of 
cream. Mix theſe well together, and ſtir them over 
a ſlow fire for eight or ten minutes. Put them upon 
the ſteaks, and roll them up, and ſkewer them 
tight. Put them into the frying- pan, and fry them 
of a nice brown.. Take them from the fat, and put 
them into a ſtew-pan with a pint of good drawn 
gravys a ſpoonful of red wine, two of catchup, a 
ew pickled muſhrooms, and let them ſtew for a 
quarter of an hour. Take up the ſteaks, cut them 
in two, lay the cut fide uppermoſt, and garniſh 
wn 88 5 3 
4A A Rump of Beef rolled. | 
C the, meat from the bone as whole as poſ- 
ſible, ſplit the inſide from top to bottom, and ſpread 
it open. Take the flefh of two fowls and ſome beef 
ſuet, of each an equal quantity, and as much cold 
boiled ham, alittle pepper, an anchovy, a nutmeg 
grated, ſome thyme, a good deal of parſley, and 
a few muſhrooms. Chop all theſe together, and 
beat them in a mortar, with half a pint baſon full 
of crumbs of bread. Mix all theſe together with 
four yolks of eggs. Put it into the meat, cover it 
up, and roll it round. Stick it in one ſkewer, and 
tie it faſt together with packthread. Put a layer of 
bacon anda layer of beef, cut in thin ſlices, into a 


S ; 
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pot or large ſaucepan that will juſt hold it; put in _ 
a piece of carrot, ſome whole pepper, mace, ſweet. 

| herbs, anda large onion. Lay the rolled beef on 
it, and —_ in juſt water enough to'cover the top of 


the beef, Cover it cloſe, and let it ſtew very ſoftly, 
on a flow fire, for eight or ten hours, but not too 
faſt : as ſoon as you find the meat is tender, which 
you may know by running a ſkewer into it, take it 
up, and keep it hot. Boil the gravy till you think it 
be ſtrong enough, then ſtrain it off, and take ſome 
chopped muſhrooms, ſome truffles and morels cut 
ſmall, two ſpoonfuls of red or white wine, and a 
piece of butter rolled in flour. You may alſo 
put in the yolks of two eggs; but, as they are apt 
to curdle, they had perhaps better be omitted. 
Boil theſe together. Set the meat before the fire, 
baſte it with butter, and throw crumbs of bread 
over it. As ſoon as the ſauce is enough, lay the 
meat in the diſh, and pour the ſauce over it. 


| Typ ſtew a Rump of Beef,  —-— 
HAVING cut the meat clean from the bone, 
put it into your ſtewpan, and cover it with an 
equal quantity of gravy and water. Put in a 
ſpoonful of whole pepper, a bundle of ſweet herbs, 
two onions, ſome falt, and a pint of red wine. 
Cover it cloſe, and ſet it over a ſtove or flow fire 
for ſome hours, ſhaking and turning it four or five 
times, and ftirring it till dinner be ready. Cut 
ten or twelve turnips into ſlices the broad way, 
then quarter them, and fry them in beef dripping 
till they be brown. Take care to let your p- | 
ping boil before you put them in, and when done 
drain them well from the fat. Lay the beef in 
Tow ſoup diſh, toaſt a little bread very nice and 
rown, which cut three corner ways, and lay them 
and the turnips into the diſh. Skim the fat off 
clean, ſtrain in the gravy, and ſerve it up, __ 


— 
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- firſt ſeaſoned it, with pepper and ſalt to your taſte. 


If you have the convenience of a ſtove, you may 

t the diſh over it for four or five minutes, which 
will give the liquor a fine flavour of the turnips, 
make the bread taſte Peron; and be a 5g addi- 
tion to: the whole. . 


Aualler Method. 


TAKE it up as ſoon as it is boiled a litile mort 
than half enough, and peel off the ſkin, Take 
pepper, falt, beaten mace, grated nutmeg, a 
_ handful of parſley, a little thyme, winter ſavoury, 
and ſweet marjoram, all chopped fine and mixed. 
Make great holes in the fat and lean, and ſtuff 
theſe into them. Spread the reſt over them, with 
the yolks of two eggs. To the grayy that runs out, 
put a pint of claret. Put the meat into a deep 
an, pour the liquor in, cover it cloſe, and let it 
ke two hours. Put it into the diſh, ſtrain the 
liquor through a ſieve, and, having ſkimmed off 
the fat very co, pour it over the meat, and ſerve 


it up. 
'To force the Inſide FP, a Sirloin of Beef. 


HAVING ſpitted your firloin, cut out from 
the inſide all the ſkin and fat together, and take 
off all the fleſh from the bones. Chop the meat 
very fine, and put to it a little beaten mace, two 
or three ſhalots, an anchovy, half a pint of red 
wine, a little pepper and ſalt, and put all on the 
bones again. Then lay on your fat and ſkin, 
ſkewer it cloſe, and paper it well. When it is ſuf- 
ficiently roaſted, take off the fat, and diſh up your 
meat. Make a ſauce of a little red wine, a fſhalot, 
an anchovy, and two or three flices of horſe-rad- 
diſh. Pour this ſauce over the- meat, and ſend it 


to table. - 
To 
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16 DIFFERENT METHODS OF DRESSING EAT. 
| To dreſs @ Fillet of Beg. 


CAREFULLY cut out the inſide of a ſirloin 
from the bone, grate ſome nutmeg over it, a few 
crumbs of bread, a little pepper and ſalt, lemon- 
peel, and thyme, with ſome Pon ſhred. ſmall. 
Roll it up tight, tie it with packthread, and roaſt it. 
Put a quart of milk and a quarter of a pound of 
butter into: the dripping-pan, and baſte the meat 
well, As ſoon as it is enough, take it up, untie it, 
and leave a ſkewer in it to keep it together. Put 
ſome good gravy into the diſh, and ſome ſweet 
ſauce into a cup. Plain butter will do very well 
to baſte it with; but, if you like it better, you may 
make uſe of wine and butter. 
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TAKE any tender piece of beef, ſuch as the 
rump, and cut collops rather larger than Scotch 
cCollops. Haſh them with a knife, and flour them. 

Melt a little butter in a ſtewpan, and put in your 
collops. Having firied them quick for about two 
minutes, put in a pint of gravy, a little butter 
rolled in flour, and ſeaſon it with pepper and ſalt. 
Cut ſome pickled cucumbers into thin ſlices, half a 
walnut, a few capers, and a little onion ſhred very 
fine. Stew them five minutes, then put them into 
a diſh, and ſerve them up. If you chuſe it, you 
may put into it half a glaſs of wine. „ 
5 JJ oss 
TAK E any piece of beef, except the leg, cut 
it into pieces, and put it into a ſtewpan. Cover 
them with water, and let them ſtew an hour. Then 
ou in a little mace, cloves, and whole pepper, tied 
ooſely in a muſlin rag, with ſome celery cut ſmall. 
To theſe add ſome ſalt, turnips and carrots pared 
and cut in ſlices, a little parſley, a bunch of ſweet 
£5 : geb, 
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herbs; a large cruſt of bread, and an ounce of bar- 
ley or rice. Having covered it cloſe, let it ſtew 
till it be tender. Then take out the herbs, ſpices, 
and bread, and have ready a French roll toaſted, 
and cut it into quarters. Put them into your diſh, 
pour in the meat and ſauce, and ſerve it up hot, 


%%% ⁵ͤ— oo. 
STEW two tongues, for two hours, in water juſt 
ſufficient to cover them. Take them out and peel 
them, and then put them in again with a pint of ſtrong 
gravy, half a pint of white wine, a bundle of ſweet: 
herbs, a little pepper and ſalt, ſome mace, cloves, 
and whole pepper, tied in a muſlin rag; a ſpoonful of 
capers. chopped, turnips and carrots. ſliced, and a 
piece of butter rolled in flour. Let all ſtew to- 
gether very ſoftly over a {ſlow fire for two hours, 
and then take out the ſpice and ſweet herbs, and 
| ſend the diſh to table. Some omit the turnips and 
carrots, and boil the tongues by themſelves. 
TD To make a Mock Hare. TE 
TAKE a large bullock's heart, waſh it, and cut 
off the deaf ears; then ſtuff it with ſome forcemeat 
in the ſame manner as a hare. Cover the top of 
it either with a caul of veal or paper, to keep in 
the ſtuffing. Roaſt it by a hanging ſpit, and it will 
take an hour and a half before a good fire. Baſte 
it with red wine, and when it be roaſted, take the 
wine out of the dripping-pan, ſkim off the fat, and 
add a glaſs of wine to it. When it is hot, put in 
ſome Jumps. of red currant jelly, and pour it into 
the diſh. Send it up to table, with ſome red cur- 
rant jelly cut in ſlices, and placed on a ſaucer. 
Do ragoo a Piece of Beef. 
ANY piece of beef, which is cut ſquare, is free 
from bones, and has fatat the top, willanſwer this 
= oe h purpoſe 5 
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18 DIFFERENT METHODS OF DRESSING BEEF, 


Cut the meat from the bones, which laſt will make 
excellent ſoup. Put the meat into a large ftew-pan 


witha bark piece of butter, and fry it till it be all 


a little brown; but flour your meat well before 


you put it into the pan. Then pour into it as 


much gravy as will cover it. Vour gravy muſt be 
thus made: take about a pound of coarſe beef, a 
little piece of veal cut ſmall, a bundle of Tweet 
herbs, an onion, ſome whole black and white pep- 
per, two or three large blades of mace, four or 
five cloves, a piece of carrot, a little piece of ba- 
con, ſteeped a little while in vinegar, and a cruſt 
of bread toaſted brown. To this add a quart of 
white wine, and let it boil till it be half waſted. 
While this is doing, pour a quart of boiling water 
into the ſtewpan, cover it cloſe, and let it be ſtew- 
ing ſoftly. When the gravy 1s done, ſtrain it, and 


pour it into the pan in which the beef is. Take an 


ounce of truffles and morels cut ſmall, ſome freſh 
or dried muſhrooms cut fmall, two ſpoonfuls of 


catchup, and cover it cloſe. Let all this ſtew till 


the fauce be thick and rich; and then haye ready 


ſome artichoke bottoms cut into four, and a few 
- pickled muſhrooms. Give them a boil or two, and 


when your meat be tender, and your ſauce quite 
rich, lay the meat into a diſh, and pour the ſoup 


over it. You may add a ſweet-bread cut in fix 


pieces, a palate ſtewed tender and cut it into little 
pieces, ſome coxcombs, and a few forcemeat 


balls. Though it will be very good without this 


addition, yet it will be much better with it. Some 
cooks, merely for the ſake of variety, when the 


beef is ready, and the gravy put to it, add a large 


bunch of celery, cut ſmall and waſhed clean, two 


. ſpoonfuls of catchup, and a glaſs of red wine. 


Bf 
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de n Egigrom. e 
HAVIN& roaſted a ſirloin of beef, take it off 
the ſpit, raiſe the ſkin carefully off, and cut the 
lean parts of the beef out; but obſerve not to cut 
near the ends or ſides. Cut the meat into pieces 
about as big as a crown-piece, put half a pint of 

ravy into a toſs- pan, an onion chopped fine, two 

oonfuls- of catchup, ſome pepper and ſalt, fix 
fall pickled cucumbers cut in thin ſlices, and the 


gravy that comes from the beef, with a little butter 


rolled in flour, put the meat in, and toſs it up for 
fiveminutes. Then put it on the firloin, putthe ſkin 


„ 
r 


OL oo a 9 i 
; bas corona ns Awe Beefot ih gns, D5K 
PU the thick end of a briſket of beef into a 


over, and ſerve it up. You may uſe horſe-radiſh 


kettle, and cover it quite over with water. Let it 
boil two hours; then keep ſtewing it cloſe by the 


fire for fix hours longer, and fill up the kettle as 
the water waſtes. At the ſame time that you put 
in your beef, put in alſo ſome turnips cut into little 
balls, carrots and ſome celery cut in pieces. 
About an hour before it be done, take out as mucb 
broth as will fill your ſoup-diſh, and boil in it for 
that hour turnips and carrots. cut into balls, or 
little ſquare pieces, with ſome celery, and falt 
and Pepper. 1H your palate. . Send it to table in 
two di 

may, if you pleaſe, put pieces of fried bread into 
your ſoup, and boil in a few knots of greens. If 


you apprehend your ſoup will not be rich enough, 


you may add a pound or two of fried mutton. chops 
to your broth when you take it from the beef, and 
let it ſtew for that hour in the broth ; but be ſure 
to remember to take out the mutton before you 
ſend the diſh to table. OS £7 | 
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es, the beef and the ſoup ſeparately. You. 
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Beef Efearlot. Oe . 
TARE half a pound of coarſe ſugar, two oun- 
4 bay ſalt, one ounce of ſalt 2 e a- pound 
of common, fake, and, having mixed them all well 
together, rub them into a briſket of beef. Then 
lay it in an carthen pan, and turn it every day. 
You may let it lie a fortnight in the pickle. Then 
boil it, and ſend it to table either with ſavoys, 
cabbages, greens, or peaſe pudding. It eats much 
better cold, and ſent to table cut into ie . 


e Portugal Beef. | 
cb off the meat from the "EY We a rump 121 
beef, cut it acroſs, flour it, and fry the thin part 
brown in butter. Stuff the thick end with fuet, 
boiled cheſnuts, an anchovy," an onion, and a 
little pepper. Stew it in a pan of ſtrong broth, 
and, when it is tender, lay both the fried and 
ſtewed meat togezher in your diſh, Cut the fried in 
two, and lay it on each fide of the ſtewed. Strain 
the gravy it was ſtewed in, put to it ſome pickled 
gerkins chopped, and boiled cheſnuts. - Thicken 
it with a piece of butter rolled in flour, a ſpoonful 


of browning, and give it two or three boils up. 


Seaſon it with ſalt to your taſte, and pour it over 
the beef. You may uſe lemon for garniſh... 


Beef Tremblant. 


TAKE a rump of beef, Sick | is the beſt of the 
ox you can uſe for this purpoſe, and cut the edge 
of the bone quite cloſe to the meat, that it may 
lie flat in your diſh, If it be a large rump, cut it 
at the chump end ſo as to make it ſquare... Hang 
it up for three or four days at leaſt, without put- 
ting any ſalt to It. Prepare a pickle, and leave it 
all night in ſoak. Fillet it two or three times a- 
croſs, and put it into a pot, the. fat uppermoſt. 


Fut to it a little more water than will cover it, take 
. care 
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care to ſkimit well, and ſeaſon it as you-would for 
a good broth, adding about a pint of white wine, 
Letit ſimmer as long as it will hang together, There 
are many ſauces for this diſh, as minced carrots, 
. herbs, &e. The carrots muſt be cut an inch long, | 
boiled in a little water, afterwards ſtewed in broth 
proportionate to your meat. When they are done 
tender, put in a glaſs of wine, a little minced 
ſhalot and parſley, and the juice of a lemon. 
Take your beef out, and put it on a cloth, clean 
it from the fat and liquor, place it hot and whole 
in your diſh, and pour your ſauce hot over it. 


Beef à la Mode. 


| TAKE ſome of the veiny-piece, or ſmall round 
of beef, which is generally called the mouſe but- 
tock. Cut it five or ſix inches thick, and ſlice _ 
ſome pieces of fat bacon into long bits. Take an 
equal quantity of beaten mace, pepper, and nut- 
meg, with double the quantity of falt. Mix them 
together, dip the bacon into ſome vinegar, (gar- 
lick vinegar, if agreeable) and then into the ſpice. 
Lard the beef with a larding-pin, very thick, and 
even. Put the meat into a pot juſt large enough 
to hold it, with a gill of vinegar, two large onions, 
a bunch of ſweet herbs, half a pint of wine, and 
ſome lemon peel. Cover it down very cloſe, and 
put a wet cloth round the edge of the pot, to pre- 
vent the team evaporating. When it is half done, 
turn it, and cover it up again. Do it over a ſtove 
or very flow fire. It will require five hours and a 
half to do it properly. You may add to it truffles 


- 


and morels. EO. 

Set ce Beef à la Royal. | 5 
TAKE a rump, ſirloin, or briſket of beef, and 
cut ſome holes in it at a little diſtance from each 


other. Fill che holes, one with chopped oyſters, 
I oo” oolYs, another 
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another with fat bacon, and a third with chopped 


parſley. ' Dip each of theſe, before you ſtuff your 
bel, into a ſeaſoning made with ſalt, pepper, bea- 
ten mace, nutmeg, grated lemon peel, ſweet mar- 
joram, and thyme. Put a piece of butter into a 
frying-pan, and, when it has done hiſſing, put in 


the beef. Make it of a fine brown, then put in 
Tome broth made of the bones, with a bay-leaf, a 


pint of red wine, two anchovies, and a quarter of a 


pint of ſmall beer. Cover it cloſe, and let it ftew 
till it be tender. Then take out the beef, ſkim off 


the fat, and ſtrain the gravy. Put in two ox pa- 


lates ſtewed tender and cut into pieces, ſome 


pickled gerkins, truffles, morels, and à little 


- muſhroom powder. Let all theſe boil together. 
© Thicken the ſauce with a bit of butter rolled in 
flour, put in the beef to warm, pour the ſauce 


over it, and ſend it up to table. 
e Beef à la Daube. „ 
BON E a rump of beef, or you may take part 
of the leg of mutton piece, or a piece of the but- 
tock. Cut ſome fat bacon as long as the beef is 
thick, and about a quarter of an inch ſquare. 
Take eight cloves, four blades of mace, a little 
all-ſpice, and half a nutmeg beat very fine. Chop 
fine a good handful of parſley, ſome ſweet herbs 
of all ſorts, and put to them ſome pepper and ſalt. 
Roll the bacon in theſe, and then take a large 


| larding-pin, or a ſmall bladed knife, and force the 


bacon through the beef. Then put the meat into 
the ſtewpan, and cover it with brown gravy. Chop 
three blades of garlick very fine, and put in ſome 
freſh muſhrooms or champignons, two large oni- 
ons, and a carrot. Stew it gently for fix hours, 
then take out the meat, ſtrain off the gravy, and 
ſkim off all the fat. Put your meat and gravy 


again into the pan, put a gill'of white wine into it, 
9 4 wy 7 | : 5 3 | Dy 
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and ſeaſon it with pepper and falt, if wanted. 
Stew them gently for half an hour, and add ſome 
artichoke bottoms, truffles and morels, ſome oyſ- 
ters, and a ſpoonful of vinegar.” Put the meat 
into a ſoup-diſh, and the ſauce over it. You may, 
if you chooſe it, put in turnips and carrots cut in 
round pieces, ſome ſmall onions, and thicken the 
ſauce. Then put in the meat, and ſtew it gently 
for half an hour with a gill of white wine. | 
FE, Beef Olives. „„ 

CU ſteaks from the rump, or inſide of the fir- 
loin, half an inch thick, about ſix inches long, 
and four or five broad; beat them a little, and 
rub over them the yolk of an egg. Strew on 
them crumbs of bread, chopped parſley, lemon- 
peel ſhred fine, pepper and ſalt, chopped ſuet or 
marrow, and grated nutmeg. Roll them up tight, 
ſkewer them, and fry or brown them in a Dutch 
oven. Stew them in beef broth or gravy till ten- 
der, thicken the gravy with a little flour, and then 
add a little catchup or lemon juice. If you wiſh 
to make it richer, you may add forcemeat balls, 
hard yolks of eggs, and pickled muſhrooms, 


A Fricando of Beef. 

TAKE one or more pieces of beef, of what 
ſize you pleaſe, and lard them with coarſe pieces 
of bacon ſeaſoned with ſpices. Boil it in broth 
with a little white wine, a bundle of parſley and 
ſweet herbs, a clove of garlick, ſhalots, four 
cloves, whole pepper, and ſome ſalt. When it is 
tender, ſkim the ſauce well, and ſtrain it, and re- 
duce it to a glaze, with which you may glaze the 
larded fide, and ſend it up ta table on what ſtewed 
herbs you pleaſe. þ . : e 
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CUT fome flices of beef five or fix inches long, 


and half an inch thick. Lard them with bacon, 
dredge them well with flour, and ſet them before 


a briſk fire to brown. Put them into a toſſing-pan, 


with a ga of gravy, a few morels and truffles, 


half a lemon, and then ſtew them half an hour, 
Add one ſpoonful of catchup, the ſame of brown- 
ing, and a little chyan. - Thicken your ſauce, and 
pour it over your fricando. Lay the yolks of hard 
eggs and forcemeat balls round them. 8 


+ | A Porcupine of the flat Ribs of Beef. 
HAVING boned the flat ribs, beat the meat 


half an hour with a paſte pin, and then rub it over 
with the yolks of eggs. Strew over it bread crumbs, 


parſley, leaks, ſweet marjoram, lemon-peel ſhred 
fine, nutmeg, pepper and falt. Roll it up very 
cloſe, and bind it hard. Lard it acroſs with ba- 
con, then a row of cold boiled tongue, a third 
row of pickled cucumbers, and a fourth row of 
lemon-peel. Do it all over in rows till it be larded 
all round, when it will look like red, green, white, 
and yellow dice. Then put it in a deep pot, with 
a pint of water; lay over it a caul of 5 to keep 
it from ſcorching, tie it down with ſtrong paper, 
and fend it to the oven. When it comes out, ſkim 
off the fat, and ſtrain your gravy into a ſaucepan. 
Add to it two ſpoonfuls of red wine, the ſame of 
browning, one of muſhroom catchup, half a le- 
mon, and thicken it with a lump of butter rolled 
in flour. Diſh up your meat, and pour the gravy 
into the diſh. You may garniſh with forcemeat 
balls and horſe-radiſn, and then fend it to table. 


A Rib of Beef glaſſe, with Spinach. 


TAKE one of the prime ribs, trim it neatly, 


and lay it in a marinade for an hour or two. 35 
| wh a ſtew- 
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a ſtewpan that will juſt fit it, put a ſlice or two of 
| bacon at the bottom, lay in your beef, and cover 
it with the ſame. Seaſon it with an onion or two 
ſome bits of carrot, a little ſweet baſil, thyme, anc 


parſley, a little pepper, ſalt, and a blade or two of 


mace. Let it ſtew gently till it be very tender, 
then take it out upon a plate, ſtrain your braze, 
and clean it well from the fat. Put it into a clean 


ſtewpan, and boil it with a ladle of gravy very faſt, _ 


and you will find it come to a fort of gluey con- 
ſiſtence. Then put your beef in, keep it hot till 
dinner time, and then ſend it up to table with 
ſpinach. You may ſerve it up with favoys or red 
cabbage, ſtripped fine and ſtewed, after being 


blanched, only adding a piece of bacon, with a 


few cloves ſtuck in the ſtewing, but not to ſend to 
table. A fillet of the firloin is done nearly in the 
ſame manner, marinated and roaſted, with bacon 
over it, and the ſame ſort of ſauces. . 


Beef Steak Pie. | 


BEAT ſome rump ſteaks with a rolling-pin, 


and then ſeaſon them with pepper and falt to your 
| Palate, Make a good cruſt, lay in your ſteaks, 
and then pour in as much water as will half fill the 
diſh. Put on the cruſt, fend it to the oven, and 
let be well baked. „„ 
| Z | Beef Steak Pudding. | 
MAKE a good cruſt with dripping, or mutton 
ſuet, if you have it, ſhred fine. Make a thick 
cruſt, take a piece of falt beef,, which has been 


twenty-four hours in ſoft water. Seaſon it with a 


little pepper, put it into the cruſt, roll it up cloſe, 


tie it in a cloth, and boil it. If it be about four 


or five pounds, boil it five hours. 


To 
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To collar Beef. 


BON E a piece of a thin flank of beef and 
cut off the ſkin. Salt it with two ounces of falt- 
petre, the like quantity of ſal-prunella, and alſo of 
bay-ſalt, half a pound of coarſe ſugar, and two 
pounds of common ſalt. Beat the hard falts very 
fine, and mix all together. Turn it every day, 
and rub it well with the brine for eight days; then 
take it out, waſh it, and wipe it dry. Take a 
quarter of an ounce of cloves, the like quantity of 
mace, twelve corns of allſpice, and a nutmeg beat- 
en very fine, with a ſpoonful of beaten pepper, a 
large quantity of chopped parſley, and ſome ſweet 
herbs ſhred fine. Sprinkle this mixture on the 
beef, and roll it up very tight; then put a coarſe 
cloth round it, and tie it very tight with beggars 
tape. Boll it in a copper of water, and, if it is a 
Jarge collar, it will take, fix hours boiling, but a 
- ſmall one will be done in five. When it is done, 
take it out, and put it into a preſs; but, if you 
have not that convenience, put it between two _ 
boards, with a weight on the uppermoſt, and let 
it remain in that ſtate till it is thoroughly cold. Then 
take it out of the cloth, cut it into thin ſlices, lay 
them on a diſh, and ſend them up to table. Raw 
N may be uſed as a garniſh, | 


To pot Beef. 


TAKE twelve pounds of beef, and rub into it a 
pound of brown ſugar, and an ounce of falt-petre, 
After it has lain twenty-four hours, waſh it clean, 

and dry it well with a cloth. Having ſeaſoned it 
to your taſte with pepper, ſalt, and mace, cut it 
into five.or fix pieces. Then put it into an earthen 
pot, with a pound of butter in lumps upon it, ſet 
it in a hot oven, and let it ſtand three hours. Then 


take it out, cut off the hard outſides, and beat it 
| | in 
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in a mortar. Add to it a little more pepper, ſalt, 
and mace. Then oil a pound of butter in the 
gravy and fat that came from your beef, and put it 
in as you find neceſſary ; but beat the meat very 
fine. Then put it into your pots, preſs it cloſe 
down, pour clarified butter over it, and keep it in 
a dry place. | „„ 
/ if you wiſh to pot your beef ſo as to imitate 
veniſon, proceed in the following manner. Take 
a buttock of beef, and cut the lean of it into 
pieces of about a pound weight each. To eight 
pounds of beef take four ounces of ſaltpetre, the 
ſame quantity of bay-ſalt, half a pound of white 
falt, and an ounce of ſal-prunella. Beat all the 
ſalts very fine, mix them well together, and rub 
them into the beef. Turn it twice a day for four 
days ſucceflively. After that put it into a pan, 
and cover it with pump water, and a little of its 
own brine. Send it to the oven, and bake it till 
it is tender; then drain it from the gravy, and take 
out all the ſkin and finews. Pound the meat well 
in a mortar, lay it in a broad diſh, and mix on it 
an ounce of cloves and mace, three quarters of an 
ounce of pepper, and a nutmeg, all beat very fine. 
Mix the whole well with the meat, and add a little 
clarified freſh butter to moiſten it. Then preſs it 
_ down into pots very hard, ſet them at the mouth 
of an oven Juſt to ſettle, and then cover them two 
inches thick with clarified butter. When quite 
cold, cover. the pots over with white paper tied 
cloſe, and ſet them in a dry place. It will keep 
good a great while, if made agreeable to theſe di- 
rections. . | | 8 
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The various Methods of dreſſing Veal, 8 . 
ie 1% # Cf. ES 


T HE Head, and Inwards are the pluck, which 


contains the heart, liver, lights, nut and melt, 


and what they call the ſkirts, (which eat finely 


broiled) the throat ſweetbread, and the wind-pipe 
fwcetbread, which is the hneſt, © 
The Fore Quarter is the ſhoulder, neck, and 
breaſt. „„ 5 8 
The Hind Quarter is the leg, the knuckle, fillet, 
and loin. | en 


A Fillet of Veal with Collops. | 
CUT what collops you want ; then take a ſmall 


fillet of veal, and fill the udder full with force- 


meat. Roll it round, tie it with packthread acroſs, 


and roaſt it. Lay your collops in the diſh, and 


your udder in the middle. Garniſh your diſhes 
with lemon. | ET 
| Breaſt of Veal in Hodge Podge. 72 
CUT the briſket off a breaſt of veal into little 
pieces, and every bone aſunder. Then flour it, 


and put half a pound of good butter into a ſtew- 


pan. As ſoon as it is hot, put in the veal, and fry 
it all over of a fine brown. Have ready a tea- 
kettle of boiling water, and pour it into the ſtev- 
pan. Fill it up, ftir it round, and throw in a 
pint of green peaſe, a fine whole lettuce dlean 
waſhed, two or three blades of mace, a little whole 
pepper tied in a muſlin rag, a ſmall bundle of 
ſweet herbs, a ſmall onion ſtuck with a few 8 

| | S | 2 "and | 
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and a Üttle falt. Cover it cloſe, and let it few an 
hour, or kill it is boiled to your taſte, if you wiſh 
to make ſoup of it; but, if you only” intend to 
Nr a ſauce to eat with the veal, you muſt ſtew it 
till it comes to the quantity you want, and then 
ſeaſon it with ſalt to your palate. Take out the 
ſpice, onion, and ſweet herbs, and pour it into 
pour diſh, which will be a very fine one. If you 

have no peaſe, pare three or four cucumbers, 
ſcoop. out the php, and cut it into little pieces. 
Take four or five heads of celery, waſh them clean, 
and cut the white part ſmall ; but,” for want of let- 
| tuces, you may take the little hearts of ſavoys, of 
the little. young ſprouts that grow on the old cab- 
bage ſtalks, about the ſize of the top of Jo 
thing Tf you wiſh to make a very fine diſh of 
it, fill the inſide” of your lettuce with force-meat, 
tie the top with a thread, and ſtew it till there is 
but juſt enough for ſauce. Set the lettuce in the 
middle, the veal round it, and pour the ſauce all 
over it. This diſh will ſerve a number of people, and 
5 oo” SUR and beſt *Y of e a breaſt 
of ve 


75 ew, a Die of Veal i in its' own Sale. 


PUT a breaſt of veal into a ſtewpan of its on 
length, with a little broth, a glaſs of white. wine, 
a bundle of ſweet herbs, a few muſhrooms, a little 
coriander tied in a bag, ſliced roots, onions, pep- 
per, and ſalt. Stew it flowly till very tender. 
When it is done enough, ſtrain and ſkim. the ſauce 
pour it over the meat, and fend it up to table. 


To flewa Knuckle of Veal. 
LAY at the bottom of your eee Sad wood. 


en ſkewers, and waſh and clean the knuckle well. 


Lay i it in N pot with Uwe. or oa blades of mace, 
Aa little | 
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a little whole pepper, a little thyme, a ſmall onion, 


a,cruſt of bread, and two quarts of water. Cover 
it. down cloſe, make it boil, and then let it only 
ſimmer for two hours. As ſoon as it is enough, 
take it up, lay it in a diſh, and ſtrain the broth 

Over ll, 1 e ot 4467: uw toi 


wot $ „ 5 3 K DB. SS, ? 
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+. © Teal Olives a la Mode. 1 4 


me” 


TAKE. two pounds of veal, ſome marrow, two 


anchovies, the yolks of two hard eggs, a few muſh- 


rooms, ſome oyſters, a little thyme, maxjoram, 
parſley, ſpinach, lemon-peel, ſalt, pepper, nut- 


meg, and, mace, finely, beaten. Take your veal 


for a garniſh. 


caul, put a layer of bacon, and a layer of the in- 
gredients : roll them in the veal caul, and either 
roaſt or bake it. An hour will do either. When 
it is enough, cut it into ſlices, lay it in your diſh, 
and pour good gravy over it. You,may uſe lemon 


MAKE a marinade with butter and a little 


flour, fliced onions, roots, a little coriander ſeed, 


one clove of garlick, three ſpice cloves, thyme, 


baſil, pepper, and ſalt. Warm it, and put it in a 


larded neck of veal. Let it lie in a marinade 
about two hours, then wrap it in buttered paper, 
roaſt it, and ſerve it up with a ſharp ſauce. _ 


> Neck of Veal à a RS. 
__ CUT off the ſcrag end of a neck of veal, and 
part of the chine bone, ſo that it maylie flat in the 
diſh, Chop very fine a little parſley and thyme, 


a few ſhalots and muſhrooms, and ſeaſon with pep- 


a-- 


per and ſalt. Cut middle-ſized lards of bacon, 
and roll them in the herbs and ſeaſoning. Lard 


the lean part of the neck, put it in a ſtewpan with 


ſome bacon, or the ſhank of a ham, the chine 
| | bone 


# 
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bone and ſcrag cut in pieces, with alittle beaten 
mace, a head of celery, onions, and three or four 
carrots. Pour in as much water as will cover it, 5 
ſhut the pan cloſe; and ſtew it ſlowly two or three 
hours, till it be tender. Then ſtrain half a pint of 
the liquor through a ſieve, ſet it over a ſtove, let 
it boil, and keep ſtirring it till it becomes thick, 
and is of a good brown. Then take the veal out 
of the ſtewpan, wipe it clean, and put the larded 
fide down upon the glaze. Set it five or ſix minutes 
over a gentle fire to take the glaze, and then lay 
it in the diſh with the glazed fide upwards; Put 
into the ſame ſtewpan as much flour as will lie on a 
ſixpence, ſtir it well, and add ſome of the braze 
powder, if any be left. Let it boil till it is of a 
proper thickneſs, and pour it into the diſh. 
Squeeze in a little lemon juice, and ſerve it up. 
i a Brat,” Eo 
_ LARD the beſt end of a neck of veal with ba- 
con rolled in parſley chopped, pepper, falt, and 
_ nutmeg. Put it into a ſtewpan, and cover it with 
water. Put in the ſcrag end, with a little lean 
bacon, or a bit of ham, an bnion, two. carrots, 
_ ſome ſhalots, a head or two of celery, and a little 
Madeira. Let theſe ſtew gently for two hours, or 
till tender. Strain the liquor, mix a little butter 
with ſome flour, and ſtir it in a ſtewpan till it be 
brown. Lay in the veal, the upper fide to the 
bottom of the pan, and let it do a few minutes till 
it is coloured. Lay it in the diſh, ſtir in ſome 
more liquor, boil it up, and ſqueeze in orange or 
lemon fn £657 e 4 
Nec of Veal ftewed with Celery. . 
PUT the beſt end of a neck of veal into a ſtew- 
pan with ſome beef broth, or boiling water, ſome 
ſalt, whole pepper, and cloves, tied in a bit of 
| en | _ muſlin; 
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muſlin ;- with an onion, and a piece of lemon peel. 
= this till tender; then take out the ſpice and 
I, put in a little cream and flour mixed, with 
85 celery ready boiled and cut in Ro, ng ern 

i up, diſh it, and ſend it to table. 


Neck of Veal ragooed. 


cura neck of veal into ſteaks, and . c 


chem with a rolling pin, ſeaſon them with ſalt, pep- 


5 per, cloves, and mace. Lard them with bacon, 


on peel, and thyme, and dip them in the yolks 


of eggs. Make a ſheet of ſtron ng cap- paper up at 
a dripping-pan. 


the four corners, in the form o 
Pin up the corners, butter the paper and the grid- 
iron, and ſet it over a charcoal fire. Put in your 
meat, let it do leiſurely, keep it baſting and 


turning to keep in the gravy, and have ready a 
pint of ſtrong can againſt it is enough. Seaſon 


it high, put in muſhrooms and pickles, and force- 
meat balls dipped in the yolks of eggs, oyſters 
ſtewed and fried to lay round and at the top of 


your diſh, and then ſend it to table. If it be 


for a brown ragoo, put in red wine; if for a white 
one, put in white wine, with the yolks of eggs beat 
up with two or three ſpoonfuls of cream. 8 


Breaſt of veal ragooed. 


' ROAST half the beſt end of a neck of veal, 
flour it, and ſtew it gently with three pints of ood 
gravy, an-onion, a few cloves, whole pepper, 2 
a bit of lemon peel. Turn it while it is ſtewing, 


and when it is very tender, ſtrain the ſauce. If it 


be not thick enough, mix a little more flour ſmooth, 
and add catchup, chyan, truffles, morels, and 
pickled muſhrooms. Boil it up, Tow Pu in — 5 
8 of £888. 1 


9 3 
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| The Grifiles of a Breaſt of Veal with a white Sauce. 

THE half of a breaſt of veal will do for this 
ſmall diſh. Take off all the upper part of it, and 
cut the griſtles in ſmall bits, blanch them, and put 
into a ſtewpan a ladle of broth. Having ſtewed 
it very tender, put to it a bit of butter mixed with 
flour, a bunch of parſley and; onions, a blade of 


may procure either peas or aſparagus. Add the 
Juice of a lemon, and ſend it up to table, 


| Fillet of Veal flewed. - 
STUFF it, and half bake it with a little water 


N 


enough, thicken it with flour, and add catchup, 
chyan, a little ſalt, and juice of orange or lemon. 
Then boil it, diſh it up, and ſend it to table. 

| Leg of Veal marinated. N 


roaſt it with four ſlices of bacon over it, cover it 
with paper. Take four or five heads of endive, 


full of cullis. Put in a minced ſhalot and ſome 
parſley, ſqueeze in the juice of a lemon, and ſend 
it to table with the ſauce under it. For the ſake 


or any other ſort of pickles. | 
Leg of Veal in Diſgmſe.  ' 


a ſtuffing as for a fillet of veal, only mix with it 

half a pint of oyſters chopped ſmall. Put it into a 

veſſel, cover it with water, and let it ſtew very 

gently till quite tender, Then take it up, and 
em | 


mace, pepper, and ſalt. For your ſauce, you 


in the diſh. Then ſtew it with the liquor and ſome 
good gravy, and a little Madeira. When it is 


MARINATE a nice leg of white veal, and 


cut into bits about an inch in length; blanch it a 
little, and ſtew it in a little gravy mixed with a ladle 


of a change, you may make uſe of capers, olives, 


TAKE a leg of yeal, and lard it with flips of 
bacon, and a little lemon- peel cut very thin. Make 


ſkim 


* 4 
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ſkim off the fat. Squeeze into it ſome juiceof lemon, 
ut to it ſome muſhroom catchup, the crumb of a 

roll grated fine, and half a pint of oyſters, with a 

| pint of cream, and a piece of butter rolled in flour. 
Put the ſauce on the fire to thicken, and having 
put the veal in the diſh, pour the ſauce over it. 
You may make uſe of oyſters dipped in butter and 
fried, and thin ſlices of -toaſted bacon, for a 

_ garniſh. | „„ „ 

= Leg of Veal daubed. © 

LAR D and braze it with all forts of roots and 

ſpices, and reduce the ſauce to a jelly. You may 

ſerve it up either hot or cold. . | 


Dy drefs Veal à la Bourgeorſe. 


LARD pretty thick flices of veal with bacon, 
and feaſon them with pepper, ſalt, beaten mace, 
cloves, nutmeg, and chopped parſley. Then cover 

the bottom of the ſtewpan with ſlices of fat bacon, 
lay the veal upon them, cover it, and ſet it over a 
very flow fire for eight or ten minutes, juſt to be 
no more than hot. Then briſk up your fire, and 
brown your veal on both fides. Pour in a quart 
of good broth or gravy, cover it cloſe, and let it 
ſtew gently till it < enough. Take out the flices 
of bacon, fkim off all the fat clean, and beat up 
the yolks of three eggs with ſome of the gravy- 
Mix all together, and keep it ſtirring one way till 
it be ſmooth and thick. Then take it up, lay the 
meat in your diſh, pour the fauce over it, garniſh 
with lemon, and ſend it up to table. _ R 
„ Loin of Veal in Epigram . 

ROAST a fine loin of veal, take it up, and 
carefully take off the ſkin from the back part of it 
without breaking. Cut out all the lean meat; but 
be ſure to leave the ends whole, in order to hold 
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the following mince-meats: Mince all the meat 
very fine with the kidney part, moiſten it with a 
little veal gravy, and the gravy that comes from 
the loin, Put in a little pepper and ſalt, ſome 
lemon- peel ſhred fine, the yolks of three eggs, a 
ſpoonful of catchup, and thicken it with a little 
butter rolled in flour. Give it a ſhake or two over 
the fire, put it into the loin, and then pull the ſkin _ 
over. If the ſkin ſhould not quite cover it, give 
it a brown with a hot iron, or put it into an oven 
for a quarter of an hour. Garniſh with barber- 
ries and lemon, and ſend it up to table. 


To roaſt Sweetbreads with Asparagus. 
A couple of good ſweetbreads will be ſuffici- 
ent for this ſmall diſh. Blanch them, and lay 
them ina marinade. Spit them tight upon a lark- 
ſpit, and tie them to each other, with a flice of ba- 
con upon each, and covered with paper. When 
the ſweetbreads are nearly done, take off the pa- 
per, and pour a drop of butter upon them, with a 
few crumbs of bread, and roaſt them of a nice co- 
lour. Take two bunches of aſparagus, and boil 
them, but not quite ſo much as when boiled to eat 
with butter. Diſh up your ſweetbreads, with your 
graſs between them. Take a little cullis and gravy, 
with a bit of ſhalot and minced parſley, and boil it 
a few minutes. Squeeze in the juice of a lemon 
or orange, and ſend it up to table. Sweetbreads 
are very uſeful in many diſhes, as in pies, ragoos, 
fricaſſees, &c. And to uſe alone, either fried, 
roaſted, broiled, or otherwiſe. They muſt be 
ſoaked in warm water an hour or two, then ſcalded 
about an hour or two in warm water, which is com- 
monly called ſetting or blanching. This will make 
them keep longer, and prepare them for any uſe 
you may have occaſion to apply them to. EO, 
955 5 | Sweetbreads - 
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Sweetbreads à la Daube. 


PUT three of the fineſt and largeſt ſweetbreads 
you can get into a ſaucepan of boiling water for five 
minutes. Then take them out, and, when they 
are cold, lard them in a row down the middle, with 
little pieces of bacon, and then a row on each fide 
with lemon-peel, cut the ſize of wheat ſtraw. Then 
a row on each fide of pickled cucumbers cut very 
fine. Put them in a toſſing-pan with good veal. 
gravy, a little juice of lemon, and a ſpoonful of 
browning. Stew them gently a quarter of an hour, 
and a little before they are ready thicken them 
with flour and butter. Diſh them up, pour the 
gravy over them, and lay round them bunches 
of boiled celery, or oyſter patties. Garniſh with 
ſtewed ſpinach, green- coloured parſley, and ſtick 
a bunch of barberries in the middle of each ſweet- 
bread. This is a pretty corner diſh for either din- - 
ner or ſupper. | 24 
| Sweetbreads à la Dauphine. 

L ARD the fineſt ſweetbreads you can get, and 
open them in ſuch a manner that you can ftuff in 
forcemeat. Three will make a fine diſh. Make 
your forcemeat with a large fowl or young cock; 

{kin it, and pluck off all the fleſh. Take half a pound 
of fat andlean bacon ; cut them very fine, and beat 
them ina mortar. Seaſon it with an anchovy, ſome 
nutmeg, a little lJemon-peel, a very little thyme, 
and ſome parſley. Mix them up with the yolks of 
two eggs, and fill your ſweetbreads, and faſten 
them with fine wooden ſkewers. Put layers of ba- 
con at the bottom of a ſtewpan, and ſeaſon them 
with pepper, ſalt, mace, cloves, ſweet herbs, and a 
large onion fliced. Upon that lay thin flices of 
veal, and then lay on your ſweetbreads. Cover 


it cloſe, let it ſtand eight or ten minutes m_— 
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| flow fire, and then pour in a quart of boiling water 


or broth. Cover it cloſe, and let it tew two hours 
very ſoftly. Then take out the ſweetbreads, keep 


them hot, ſtrain the gravy, ſkim off all the fat, boil 


it till it waſtes to about half a pint, put in the ſweet- 
breads, and give them two or three minutes ſtew 


in the gravy. Then lay them in the diſh, pour the 


gravy over them, garniſh with lemon, and ſend 
them up to table. | 


Sbweethreads ragooed. 


RUB them over with the yolk of an egg, ſtrew 
them over with bread crumbs, and parſley, thyme, 
and ſweet marjoram, all ſhred ſmall, and ſome 
pepper and ſalt. Make a roll of forcemeat like a 
ſweetbread, put it in a veal caul, and roaſt them in 
a Dutch oven. Take ſome brown gravy, and put 
to it a little lemon pickle, ſome muſhroom catchup, 
and the end ofa lemon. Boil the gravy, and when 
the ſweetbreads are enough, lay them in the diſh, 
with the forcemeat in the middle. Take out the 
end of the lemon, pour the gravy into the diſh, and 


ſend it up to table. 


2 oP Sweetbreads as Hedge- Hogs. © | | 
HAVING ſcalded your ſweetbreads, lard them 
with ham and truffles, cut in ſmall pieces. Fry 


them a ſhort time in butter, and let the pieces 


ſtick out a little to make the appearance of briſtles. 
Simmer them in the ſame butter, with broth and a 
little white wine, and a very little ſalt and pepper. 
When they are done, ſkim and ftrain the ſauce, 
add a little cullis, and ſerve them up. You may 


uſe any other ſauce that you like better. Sweet- 


breads being of a very inſipid taſte of themſelves, 
make it a general. rule to ſerve a ſharp reliſhing 
lauce with them, ſuch as cullis ſauce, fricaſſee, or 
ſweet herbs, ' „„ 3 


D 3* „ Sweetbreads 
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| Sweetbreads forced. | 
| TAE E three ſweetbreads, put them into boil- 
ing water for five minutes. Beat the yolk of an 


egg a little, and rub it over them with a feather. 
Strew on bread crumbs, lemon peel, and parſley 
ſhred very fine, nutmeg, ſalt, and pepper, to your 
alate. Set them before the fire to brown, and 
add to them a little veal gravy. Put in a little 
muſhroom powder, caper liquor, or juice of lemon, 
and browning. Thicken it with flour and butter, 
boil it a little, and pour it into your diſh. Lay 
in your ſweetbreads, lay over them lemon-peels i in 
rings, cut like ſtraws, garniſh with 8 0 and 
| ſend them up to table. e 


Shoulder of Veal à la Picdmontoife.. 


HAvIN G cut the ſkin off a ſhoulder of veal 

| lo that it may hang at one end, lard the meat with 
bacon and ham, and ſeaſon it with pepper, falt, 
mace, fweet herbs, parſley, and lemon- peel. Cover 
it again with the ſkin, ſtew it with gravy, and when 
jt is juſt tender enough take it up. Then take 
ſome ſorrel, ſome lettuce a pang ſmall, and ſtew 
them in butter, with ey, Onions, and muſh- 
rooms, When the . are tender, put to them 
ſome of the liquor, ſome ſweetbread, and ſome 
bits of ham. Let all ſtew together a little while; 
then lift up the ſkin, lay the flewed herbs over and 
under, cover it again with the ſkin, wet it with 
melted butter, ſtrew it over with crumbs of bread, 
and ſend it to the oven to brown. Serve it up hot, 
with ſome good gravy in the diſh, 5 


To mance Veal. 


| cur your veal as fine as poſſible, but do not 
chop it. Grate a little nutmeg over it, ſhred a 
little lemon-peel very fine, dredge a little flour 


over it, and throw a very little ſalt on it. To a 
1 large 
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large plate of veal, take four or five ſpoonfuls of 
water, let it boil, and then put in the veal, with a 
piece of butter as big as an egg. Stir it well toge+ 
ther, and it will be done enough as ſoon as it is all 
thoroughly hot. Have ready a very thin piece of 
bread toaſted brown, and cut into three-corner: 
ſippets. Lay it round the 1 and pour in the 
veal. juſt before you put it in, ſqueeze in half a 
lemon, or put in half a ſpoonful of vinegar. 
A Pillau of Veal. | 
HALF roaſt either a neck or breaſt of veal; 
then cut it into fix pieces, and ſeaſon it with pep- 
per, ſalt and nutmeg. Put to a pound of rice a 
quart of broth, fome mace, and a little falt. Do 
it over a ſtove or very flow fire till it is thick; but 
butter the bottom of the pan or diſh you do it in. 
Beat up the yolks of fix eggs, and ftir them into it. 
Then take a little round deep diſh, butter it, lay 
ſome of the rice at the bottom, then lay the veal 
on a round heap, and cover it all over with rice. 
Waſh it over with the yolks of eggs, and bake it an 
hour and half. Then open the top, and pour in a 
pint of rich good gravy. Send it to table, garniſhed 
with a Seville orange quartered. „ 
| : Veal Blanguets. Os Mew 
HAVING roaſted a piece of a fillet of veal, 
cut off the ſkin and nervous parts, and cut it into 
little thin bits. Put ſome ods into a ftewpan 
over the fire, with ſome chopped onions, and fry 
them a little. Then add a duſt of flour, ftir it to- 
_ gether, and put in ſome good broth or gravy, and 
a bundle of ſweet herbs. Seaſon it with ſpice, make 
it of a good taſte, and then put in your veal, the 
yolks of two eggs, beat up with cream and grated 
nutmeg, fome chopped parſley, a ſhalot, ſome 
lemon peel grated, and a little juice of lemon, 
| 5 3 „„ 
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_ Keep it ſtirring one way, and when it is enough, 
diſh it up, and ſend it to tabwe. 
JJ ! . 
CI five lean pieces off a fillet of veal, as thick 
as your hand. Round them up a little, and lard 
them very thick on the round fide with little narrow 
thin pieces of bacon, and lard five ſheeps tongues, 
being firſt boiled and blanched ; lard then here and 
there with very little bits of lemon peel, and make 
a well-ſeaſoned forcemeat of veal, bacon, ham, 
beef ſuet, and an anchovy beaten well. Make ano- 
ther tenderforcemeatof veal, beef ſuet, muſhrooms, 
ſpinach, parſley, thyme, ſweet marjoram, winter ſa- 
vory, and green onions, Seaſon with pepper, ſalt, 
and mace, Beat it well, make a round ball of the 
Other forcemeat, and ſtuff it in the middle of this; 
then roll it up in a veal caul, and bake it. What is 
left, tie up like a Bologna ſauſage, and boil it; but 
firſt rub the caul with the yolk of an egg. Put the 
larded veal into a ſtewpanwith ſome good gravy, and 
ſtew it gently till it be enough. Skim off the fat, put 
in ſome truffles and morels, and ſome muſhrooms, 
Your forcemeat being baked enough, lay it in the 
middle, the veal round it, and the tongues fried, and 
laid between. Cut the boiled into ſlices, fry them, 
and ſtrew them all over. Put on them the ſauce, 
garniſh with lemon, and ſend them up to table. 
Lou may add ſweetbreads, cockſcombs, and ar- 
tichoke bottoms, if you think proper. 
A Harrico of Vel. 
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HAL F roaſt a neck or breaſt of veal; if the 
neck, cut the bones ſhort. Put it into a ſtewpan 
juſt covered with brown gravy, and when it is nearly 
done, have ready a pint of boiled peas, ſix cucum- 
bers pared, and two cabbage lettuces quartered, 
ſtewed in brown gravy, with a ſew forcemeat balls 
ready fried, Put them to the veal, and let 41996 
. Cn qu 
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juſt ſimmer. | When the veal is put into the diſh, 
ur the ſauce and the peas over it, and lay the 
[ettues and balls round lit. 
j)) MN. cs, 5 
CUT ten or twelve little thin ſlices of veal; © 
ut on them ſome forcemeat, according to your 
Ene; roll them up, and tie them juſt acroſs the 
middle with coarſe thread. Put them on a bird- 
ſpit, rub them over with the yolks of eggs, flour 
them, and baſte them with butter. Half an hour 
will do them. Lay them in a diſh, and have 
ready ſome good gravy, with a few truffles and mo- 
rels. Garniſh with lemon, and ſend them up to 
table. | J + 


To fry cold Veal. RE 
CUT your veal into pieces of about the thick- 
neſs of half a crown, and of what length you think 
proper. Dip them in the yolk of an egg, and 
then in crumbs of bread, with a few ſweet herbs 
and ſhred lemon-peel; grate a little nutmeg over 
them, and fry them in freſh butter. The butter 
muſt be made juſt hot enough to fry them. In the 
mean time, make a little gravy of the bone of the 
veal; and when the meat 1s fried, take it out with 
a fork, and lay it in a diſh before the fire. Then 
ſhake a little flour into the pan, and ftir it round. 
Then put in a little gravy, ſqueeze in ſome lemon, 
and pour it over the veal. Garniſh with lemon, 
and ſerve it up. %% os ; 


- A Florentine of Veal... 


8 A 


MINCE two kidnies of veal, fat and all, 'very 
fine. Chop a few herbs and put to it, and add a 
tew currants. Seaſon it with cloves, mace, nut- 
meg, and a little falt ; four or five yolks of eggs 
chopped fine, and ſome crumbs of bread; a pip- 
Pin or two chopped, ſome candied lemon-peel cut 

7 185 ſmall, 
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ſmall, a little ſack, and orange-flower water, Lay 
a a ſheet of puff paſte at the bottom of your diſh, and 
put in the ingredients, and cover it with another 
_ ſheet of puff paſte. Bake it in a ſlack oven, and 
ſerve it up hot, with fugar ſcraped on the top of it. 


... .. ._ To boll a Scrag of Veal. 

PUT a ſcrag of veal into a ſaucepan, and to 
each pound of veal put a quart of water. Skim it 
very clean, then put in a large piece of upper cruſt 
of bread, a blade of mace to each pound of meat, 
and a little parſley tied with thread. Cover it cloſe, 
and let it boil very ſoftly two hours, when both 
broth and meat will be fit to eat. This is a very 
good diſh for a ſick perſon. Cu 

To mance Veal for a fick or weak Perſon. 

_ MINCE ſome veal very fine, and take off the 
ſkin. Juſt boil as much water as will moiſten it, 
with a very little ſalt; grate a very little nutmeg, 
throw a little flour over it, and when the water 
boils put in the meat. Keep ſhaking it about a 


minute over the fire. Have ready two or three 


very thin ſippets, toaſted nicely brown; then put 
them in the plate, and pour the mince-meat over 
them. A chicken may be done in the ſame 
manner. ns | 
| To make Marble Veal. | 
' BOIL a neat's tongue till it be tender; then 
peel it, cut it in ſlices, and beat it in a mortar 
with a pound of butter, and a little beaten mace 
and pepper, till it -be like a paſte. Have ready 
ſome veal ſtewed and beaten in the ſame manner. 
Put ſome veal in a potting-pot, then ſome tongue 
in lumps over the veal, then ſome veal over that, 
tongue over that, and then veal again. Preſs it 
down hard, pour ſome clarified butter over it, and 


keep 


* 


. ” 
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keep it in a cold dry place. When you uſe it, 
cut it in ſlices, garniſh with parſley, and ſend it up 


„„ . 
35% UD 

WITH a ſharp knife raiſe off the ſkin of a 
calf's head, with as much meat as you can poſſibly 
get from the bones, ſo that it may appear like a 
whole head when ſtuffed. Make the following 
forcemeat. Take half a pound of veal, a pound 
of beef ſuet, the crumb of a twopenny loaf, and 
half a pound of fat bacon. Beat them well in a 
mortar, with ſome ſweet herbs and parſley ſhred 
fine, ſome cloves, mace, and nutmeg beat fine; 
enough ſalt and chyan pepper to ſeaſon it, the yolks 
of four eggs beat up, and mixed all together. Stuff 


the head with this forcemeat, and ſkewer it tight at 


%o hh 


each end. Put it into a deep pot or pan, and put 
to it two quarts of water, half a pint of white wine, 


a blade or two of mace, a bundle of ſweet herbs, 
an anchovy, two ſpoonfuls of walnut and muſn- 


room catchup, the ſame quantity of lemon pickle, 
and a little ſalt and pepper. Lay a coarſe paſte 
over it to keep in the ſteam, and put it for two 
hours and an half into a ſharp oven. When you 
take it out, lay the head in a ſoup diſh, ſkim off the 
fat from the gravy, and ftrain it through a fieve into 


a ſtewpan. Thicken it in butter rolled in flour, and 


when it has boiled a few minutes, put in the yolks 

of four eggs well beaten, and mixed with half a 
pint of cream. Have ready boiled ſome force- 
meat balls, half an ounce of truffles and morels ; 
but do not put them into the gravy. Pour the 
gravy over the head, garniſh with forcemeat balls, 
truffles, morels, and muſhrooms, and ſend it up 
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 SCALD off all the hair of a calf's head, and 
clean it well. Cut it into two, take out the brains, 


and boil the head very white and tender. Take 


one part quite off the bone, and cut it into nice 


pieces with the tongue; dredge it with a little 


flour, and let it ſtew on a flow fire for half an hour, 


in rich white gravy made of veal, mutton, and a 
piece of bacon, ſeaſoned with pepper, ſalt, onion, 


and a very little mace. It muſt be ſtrained off be- 
fore the haſh is put in, and then thicken it with 
a little butter rolled in flour. The other part of 


the head muſt be taken off in one whole piece. 


Stuff itwith nice forcemeat, roll it like a collar, and 
then ſtew it tender in gravy. Put it into the middle 
of a diſn, and the haſh all round it. Garniſh it with 
forcemeat balls, and the brains made into little 
cakes dipped in butter and fried. You. may add 
wine, morels, truffles, or what elſe you pleaſe, it 
you chooſe to add to its richneſs. _ „„ bY 


4 Do haſh a Calf*s Head. 5 
HAVING cleaned the head exceedingly well, 


| boil it a quarter of an hour, and when it is cold 


cut the meat into thin broad ſlices. Put it into a 
toſſing- pan with two quarts of gravy. When it has 
ſtewed three quarters of an hour, add to it an an- 
chovy, a little beaten mace, chyan to your taſte, 


two ſpoonfuls of lemon pickle, two meat ſpoonfuls 


of walnut catchup, half an ounce of truffles and 
morels, a ſlice or two of lemon, a bundle of ſweet 
herbs, and a glaſs of white wine. Mix a quarter of 
a pound of butter with flour, -and put it in a few 
minutes before the head is enough. Put the brains 
into hot water, and beat them fine in a baſon. Add 
to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhred fine, a little parſley chopped 

; . ſmall, 
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ſmall, thyme, and ſage, Beat them well together, 

and ſtrew in a little pepper and falt. Then drop 

them in little cakes into a pan full of boiling hog's | 
lard, and fry them of a light brown. Lay theſe . 
on a ſieve to drain, take your haſh out of the pan 
with a fiſh ſlice, lay it on your diſh, and ſtrain the 

gravy over it. Lay upon it a few muſhrooms, force- 

meat balls, the yolks of four eggs boiled hard, and 
the brain cakes, Garniſh with lemon and pickles, 

and ſend it up to table. 5 

| To grill a Calf's Head. 

HAVING waſhed a calf's head clean, and 
boiled it almoſt enough, take it up and haſh one 
half. Rub the other half over with the yolk of an 
egg, and a little pepper and ſalt; ſtrew over it 
bread crumbs, parſley chopped ſmall, and a little 
grated lemon peel. Set it before the fire, and keep 
baſting it all the time to make the froth riſe. 
When it is of a fine light brown, diſh up your 
haſh, and lay the grilled fide upon it. Blanch 
your tongue, ſlit it down the middle, and lay it 
on a ſoup plate. Skin the brains, boil them with 
a little ſage and parſley, chop them fine, and mix 
them with ſome melted butter, and a ſpoonful of 
cream. Make them hot, and pour them over the 
tongue. Serve them up as ſauce for the head. 

To roaſt a Calf's Head. 5 

FIRST waſh the head perfectly clean, then 
take out the bones, and dry the head well with a 
cloth. Make a ſeaſoning of pepper, ſalt, beaten 
mace, nutmeg, cloves, ſome fat 1 cut very 
ſmall, and ſome grated bread. Strew this over it, 
roll it up, ſkewer it with a ſmall ſkewer, and tie it 
vith tape. Roaſt it, and baſte it with butter. Make 
a rich veal grayy thickened with butter and rolled | 
in flour. Some like muſhrooms and the fat * 
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of oyſters; but you _ enyer uſe e or omit cheſe, 
as you 88 , | 


A a | Calf's Head boiled, „ 
= HAVING waſhed the head very v chang "OY 
= , boil one half of it. Beat up the yolk of an egg, 
= and rub it over the head with a feather. Then 
44 ftrew over it a ſeaſoning of pepper, ſalt, thyme, 
arſley chopped ſmall, ſhred lemon peel, - grated 
5 | ve and a little nutmeg. Stick bits of butter 
_ over it, and ſend it to the oven. Boil the other 
_ half white in a cloth, and put them both into a 
| diſh. Boil the brains in a piece of cloth, with a 
| little parſley and a leaf or two of fage. When 
ll they are boiled, chop them ſmall, and warm them 
= wpina ſaucepan, with a piece of butter, and a 
= little pepper and falt. Lay the tongue, boiled and 
= 85 peeled, in the middle of a ſmall diſh, and the 
. 5 brains round it. Have in another dim bacon 
=_ or pickled pork, and in another rants and 
= carrots. 
| = | | Veal Palates. | 05 
1 5 BO IL two. Pelstes about half an hour ; on 
| | take off the ſkins, and cut them into pieces, as you 
do ox palates. Put them into a ſtewpan with a glaſs 
5 of white wine, a little minced green onion, parſley, 
== pepper, and ſalt. Toſs it often till the wine is 
w_ gone, pour in a ladle of your cullis mixed with 
_—_— gravy, and ſtew them ſoftly till very tender. Put 
in a ſmall glaſs more of wine, add the Juice of a 
=_ 1 8899 or orange, and ſend it up. | 


Scotch Collops white. _ 


| cur your collops off the thick part of a Jes of 
_ veal, of the fize and thickneſs of a crown-piece. | 
Put a lump of butter into a toſſing- pan, and ſet it 
ever a flow fire, for a briſk fire will diſeolour your 
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collops. | Before the pan is hot, lay in the collops, 
and keep turning them over till you ſee the butter 
is turned to a thick white gravy. Put your col- 


lops and gravy into a pot, and ſet them upon the 


hearth to keep warm. Put cold butter again into 
your pan every time you fill it, and fry them as 


above, and fo continue till you have finiſhed. 
When you have fried them, pour your gravy from 
of lemon 


them into your pan, with a tea- ſpoonfu 
pickle, muſhroom catchup, caper liquor, beaten 


mace, chyan pepper, and ſalt. Thicken with flour 


and butter, and when it has well boiled, put in the 
yolks of two eggs well beaten, and mixed with a 
tea-ſpoonful of rich cream. Keep ſhaking your 
pan over the fire till your gravy looks of a fine 


thickneſs, and then put in your collops, and ſhake _ 


them. When they are quite hot, put them on 
your diſh with forcemeat balls, and ſtrew over 
them pickled muſhrooms. Garniſh with” barber- 
ries and pickled kidney-beans, and ſend them up 
n,, © „„ 
0 SEO Scotch Collops broun. 

FOR brown collops, cut them in the ſame man- 
ner as you did for white collops; but brown your 


butter before you lay in your collops. Fry them 
over a briſk fire, ſhake and turn them, and keep 


them on a fine froth. When they are of a light 


brown, put them into a pot, and fry them as the 
white ones. When you have fried them all brown, 


pour all the gravy from them into a clean toſſing- 


pan, with half a pint of gravy made of the bones 


and bits you cut the collops off, two ſpoonfuls of _ 


lemon pickle, a large one of catchup, the ſame 


of browning, half an ounce of morels, half a le- 
mon, a little anchovy, chyan, and falt to your _ 


taſte. Thicken it with flour and butter, and let 
it boil five or ſix minutes. Then put in your col- 
Os lops, 
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lops, and ſhake them over the fire; but take care 
that they do not boil, as that will make them hard. 
When they have ſimmered a little, take them out 
with an egg ſpoon, lay them on your diſh, ſtrain 
your gravy, and pour it hot on them. Lay over 
them forcemeat balls, and little ſlices of bacon 
curled round a ſkewer and boiled. Serve them up 
with a few muſhrooms over them, * . 
with lemon and barberries. 


Scotch Collops the French Way. 


CUT collops pretty thick, and five or - fix 
inches long, from a leg of veal. Rub them over 
with the yolk of an egg, put pepper and ſalt, and 
grate a little nutmeg 'on them, and a little ſhred 
parſley. Lay them on an earthen diſh, and ſet 
them before the fire. Baſte them with butter, and 
let them be of a fine brown. Then turn them on 
the other fide, rub them as above, and brown them 
the ſame way. When they are thoroughly enough, 
make a good brown gravy with truffles and morels, 
diſh up your collops, lay truffles and morels, and 
the yolks of hard eggs boiled, over them. Gar- 
niſh with lemon and criſp parlley, Gs us em 

up to ible. | | 5 


Peal Cutlets. 


vOUR cutlets muſt be about the thickneſs of a 
half crown; but the length of them is of no conſe- 
8 Dip them in the yolk of an egg, and 
rew over them crumbs of bread, a few ſweet 
herbs, ſome lemon peel, and a little + grated nut- 
meg. Fry them in freſh butter. In the mean 
time make a little gravy, and when the meat is 
done, take it out, and lay it, in a diſh before the 
fire. Then ſhake a little flour into the pan, and 


tir it round. Put in a little gravy, dle 
| little 
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little lemon, and pour it over che veal. Garniſh 
vith wa and ſend it up to table. Ei 7 . 


4 Calf's Heart roaſted; "Leek 


FI LL his heart with the following ferent | 


Take the crumb of half a penny loaf, a quarter of 
a a pound of beef ſuet bp 1 fall, a little parſley, 
ſweet marjoram, and lemon peel, mixed up with a 
little pepper, ſalt, nutmeg, and the yolk of an egg. 
Having filled the heart with this forcemeat, lay a 
veal caul on the ſtuffing, or a ſheet of writing pa- 
per, to keep it in its place. Put it into a Dutch 


oven, and keep turning it till it be thoroughly 


roaſted. When you diſh it up, lay ſlices of lemon 
ron os and pour good melted butter over it. FP 


J make a fine ſweet Veal Pie. 


SEASON: your veal with ſalt, pepper, cloves, 
mace, and nutmeg, all beaten fine. Cut YOu 
meat into little pieces, and having made- a goo 
puff-paſte cruſt, lay it into your diſh. Then lay 
in your meat, ſtrew on it ſome currants and ſtoned 
raiſins clean waſhed, and ſome ſugar. Then lay on 
it ſome forcemeat balls made ſweet, and in the 
ſummer ſome artichoke-« bottoms boiled, and 
ſcalded grapes in the winter. Boil Spaniſh pota- 


toes cut in pieces, candied citron, candied orange, 


and lemon peel, and three or four blades of mace. 


8 butter on the top, cloſe up your pie, and bake 


Have ready againſt it comes out of the oven, 
a \ thus made. Take a pint of white wine, 


and mix in it the yolks of three eggs; ſtir it well 
together over the fire one way all the time, till it 
be thick. Then take it off, ſtir in ſugar enough to 


lweeten it, and ſqueeze in the juice of a lemon. 
Pour it t hot into an pie, and close it up 15 
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LET the head be firff very well cleaned, and 
then boil it till it be tender. Take off the meat as 
whole as you can, take out the eyes, and flice the 
tongue. Make a good puft-paſte cruſt, cover your 
diſh with it, lay on your meat, throw. over it the 
tongue, and lay the eyes cut in two at each corner, 
_ ſeaſon it with a very little pepper and ſalt, pour in 
half a pint of the liquor it was boiled in, lay on a 
thin top- cruſt, and bake it an hour ina quick oven. 

In the mean time, boil the bones of the head in two 
quarts of liquor, with two or three blades of mace, 
half a quarter of an ounce of whole pepper, a large 
onion, and a bundle of ſweet. herbs. Let it boil 
till reduced to about a pint ; then ſtrain it off, and 
add two ſpoonfuls of catchup, three of red wine, a 
piece of butter as big as a walnut rolled in flour, 
and half an ounce of truffles and morels. Seaſon 
it with ſalt to your palate. Boil it, and have half 
the brains boiled with ſome ſage ; beat them and 
twelve leaves of ſage chopped fine. Then ſtir all 
together, and give it a boil. Take the other part 
af the brains, and beat them with ſome of the ſage 
chopped fine, a little lemon peel minced fine, and 
half a ſmall nutmeg grated. Beat it up with an 
egg, and fry it in little cakes of a fine light brown. 
Boil fix eggs hard, of which take only the yolks ; 
and when your pie comes out of the oven, take off 
the lid, lay the eggs and cakes over it, and pour 
the ſauce all over. Send it hot to table without 
the lid. „ %% OTRE 
5 A Veal Suet Pudding. 
CUT the crumb of a three- penny loaf into 
flices. Boy and pour two quarts of milk on the 
bread, and then put to it one pound of melted 
veal ſuet. Add to theſe one pound of 1 


ier * * METHODS: 0 


| half a nutmeg, fix eggs yell mixed. together, and 
ſugar to the taſte. This pudding may be either 


boiled or baked ; but take care: to butter you the | 


INGO of the dif, 2; 


cur a TE 1 va like a 5 3 then AVE a vine | 


of bay-ſalt, two ounces of ſalt-petre, and a pound 
of common. ſalt. Mix 1 well together with an 


ounce of juniper berries beaten. Rub the ham 


well, and lay it on a hollow tray, with the ſkin fide 
downwards. Baſte it every day for a fortnight with 
the pickle, and then hang it in wood ſmoke for 
fortnight. You may boil it, or parboil it anc 


roaſt it, In this pickle you may put a piece of pork, 


or at 90 * tongues. | 
To collar @ Breaft of Veal. | pes” Abe 
BONE the fineſt breaſt of veal you can pro= 


cure, and rub it over with the yolks of two eggs; 
ſtrew over it ſome crumbs of bread, a little grated 


lemon peel, a little pepper s and falt, and a handful 


of chopped parſley. Roll it up bard, and bind it 
tight with packthread. Wrap it ina cloth, boil it 
an hour and a half, and then take it up, and ſet it 


to cool. As ſoon as it has cooled a little, take off 


the cloth, and cut off the packthread carefully, leſt 
you open the-veal. Cut it into five ſlices, lay them 
on a diſh with the ſweet bread. boiled, and cut 
in thin flices, and laid round them with ten 
or twelve forcemeat . balls. Pour, your white 
ſauce over it, and garniſh with barberries or gregn 
pickles, Make your white fauce in the following 


manner. Take a pint of good veal Kg put to 


it a ſpoonful of lemon pickle, half OVY, a 
tea-ſpoonful of muſhroom powder, or @ few pick- 


led muſhrooms. Give it a gentle boil, and then 


put in half a pint of cream, and the yolks of two 


*ggs ne beaten, Shake it over the fire after 


E 2 the 
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the eggs and cream are in, but do not let i it boil, 
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as that will curdle it. 


To collar a Calf's Head to eat like alway 
'- SCALD the head. till the hair comes . off 


then cut it into two, and take out the brains and 


the eyes. Waſh it very clean, put it into a pan 
of clean water, and then boil it till the bones will 


come out. Slice the tongue and ears, and lay 


them all even. Throw a handful of ſalt over them, 
and roll it up quite cloſe in a collar, Boil it near 
two hours, and when the AO is cold, put it Into 


brawn pickles _ - 
ts To pot url. . 
TAKE wart of a fillet or KigeETs of veal Abe 


has been ſtewed, or you may bake it on purpoſe 


for potting. Beat it to a paſte with butter, pepper, 
ſalt, and mace pounded. Preſs it GY in 1 a 
and e it clarified butter. . 
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CHAP. 1. 


7 he various Methods of Dre ng ing Mutton, "oP 
Pieces. in a Sheep. g 
Tete Head, and Pluck, . 9 5 liver, 


lights, heart, ſweetbread, and melt. 
The Fore Quarter is the neck, breaſt, and 


| ſhoulder. ; 


The Hind Quarter includes the 160 and loin. The 


two loins together are called a ee or chine of 


mutton. AY 
„ 
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Tv rooſt a Haunch of Mutton Veniſon- Faſhion. 


"CUT a hind quarter of mutton veniſon-faſhion, 


and let it fteep in the ſheep's blood five or fix 


hours. Then let it hang, in cold dry weather, for 


three weeks, or as long as it will keep ſweet. Rub 
it with a cloth, then rub it over with freſh butter, 
and ſtrew ſome ſalt and a little flour over it. Butter 
a ſheet of pape and lay over it, and another over 
that, or ſome paſte, and tie it round, If it be a 
large joint, it will take two hours and a half roaſt- 
ing. Before you take it up, take off the paper, or 
paſte, and baſte it well with butter and flour it. 


Let the jack go round quick, that it may have a 7 


good froth. Make uſe of gravy and currant jelly 
for your ſauce, | __ e 5 


TAKE the largeſt and fatteſt leg of mutton you | 


can get, cut out like a haunch of veniſon, as ſoon 
as it is killed, and whilſt it is warm, as it will eat 


the tenderer. Lay it in a pan with the backſide 
downwards, and pour a bottle of red wine over it, 
and there let it lie twenty-four hours. Then ſpit 


it and roaſt it at a good quick fire, and keep baſt- 


ing it all the time with the ſame liquor and butter. 


It will require an hour and an half roaſting; and, 
when it is done, ſend it up with a little good gravy 
in one boat, and ſome ſweet ſauce in another. 
A good fat neck of mutton, dreſſed in this manner, 
eats exeoedingha well? 7 os = 
 _ Grgot of Mutton with Spaniſh Onions. 

TAKE a leg of mutton that is cut with part of 
the loin, that being: called by the French a Gigot. 
Let it hang two or-three days, and then put it into 
a pot juſt big enough to hold it; pour in a little 
broth, and then cover it with water. Put in about 
2 dozen of Spaniſh onions, with the rinds on, three 
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or four carrots, a turnip or two, fome parſley, and 
any other herbs you like. Cover them down cloſe, 
and ſtew them for three or four hours 3 but take 
your. onions out after an hour's ſtewing, and take 
the firſt and ſecond. rinds off. Put them. into a 
ſtewpan, with a ladle or two of. your cullis, a 
muſhroom or two, or truffles minced, and a little 
arſley. Take out your mutton, A drain it clean 
{Fake the fat and liquor, Then. ſeaſon your. ſauce 
and make it hot; ſqueeze in a lemon, pour the 
ſauce over it, and ſend it up to table with the oni- 
ons round it. Als Gam i a0 DAR lk. 
© Teg of Mutton Modina-Faſhion. © 
BONE aleg of mutton quite to the end, which 
you muſt leave very ſhort. Boil it in three parts 
water. and one broth, and then take it out. Cut 
the upper part croſs-ways, into which ſtuff butter 
and bread crumbs, . ſeaſoned with pepper, ſalt, and 
ſweet herbs chopped. Then put it into a ſtewpan 
with a little of the broth, and a little white wine. 
Add the juice of a Seville orange to the ſauce, and 
when it is done, diſh it, and ſerve it uß. 
..._ Split Leg of Mutton, and Onion Sauce. 
SPLIT the leg from the ſhank to the end, and 
ſtick a ſkewer in to keep. the nitch open. Baſte it 
with red wine till it be half roaſted ; then take the 
wine out of the dripping-pan, and put to it an an- 
chovy. Set it over the fire till the anchovy is diſ- 
ſolved, rub the yolk of a hard egg in a little cold 


butter, mix it with the wine, and put it into your 


| - fauce-boat. Pat good onion ſauce over the leg 
when it is roaſted, and ſend it up to table. Ro * 


Leg of Mutton à la Daube. 


- LARD a leg of mutton with bacon, half roaſt 
it, and then pur it into'a pot that will juſt Wu 
8 2 e i Wit 
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with a quart of mutton gravy, half a pint of vine- 
ar, ſome whole ſpice, ſweet-marjoram, winter 
N and ſome green onions. When it is ten- 
der, take it up, and make the ſauce with ſome of 
the liquor, muſhrooms, fliced lemon, two ancho- 
= a ſpoonful of colouring, and a piece of hut- 

Pour ſome i into a 2385 and the reſt over the 
mutton. 


. Mutton. ls Mode. 


LA RI D a leg of mutton quite thibuſh with large 
pieces of bacon rolled in chopped ſweet herbs and 
fine ſpices. - Braze it on a pan of the ſame ſize 
with ſlices of lard, onions, and roots, and ſtop the 
ſteam very cloſe. When it is done, add a glaſs 1 
white wine, and ſtrain the ſauce. 


Leg of Mutton @ Ia haut Gout. 


HAN up a leg of mutton for a fortnight, and 
then ſtaff every part of it with fome cloves of gar- 
lick; rub it with pepper and ſalt, and then roaſt it. 
When it is properly done, put ſome good gravy 
and W wine into the diſh, and ſend it up to table. 
Wo | Leg of Mutton forced. 9 1 
6 RAISE the ſkin of a leg of mutton, takd i out 
the lean part of it, and chop it exceedingly fine, 
with an anchovy. Shred a bundle of ſweet herbs, 
grate a penny- loaf, half a lemon, ſome nutmeg, 
pepper, and ſalt, to your taſte. Make them into 
a forcemeat, with three eggs, and a large glaſs of 
red wine. Fill the ſkin with the forcemeat, but 
leave the bone and ſhank in their places, and it 
= appear like a whole leg. Lay it on an earth- 
en duh, with a pint of red wine under it, and 
ſend it ta the oven. It will take two hours and an 
half. When it comes out, take off the fat, ſtrain 
boy gravy over the mutton, lay roundit hard yolks | 


E 4 ; of 
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of eggs, and pickled, muſhrooms. "Seal. it pal to 
inves mou with pickle.. 


WE LE Leg of Mutton ragooed. | : 

| TAKE all the ſkin, and fat off a leg of mutton» 
cut it very thin the right. way of the. grain, then 
butter your ſtewpan, and ſhake ſome flour into it, 
Slice half a lemon and half an onion, cut themve 

_ ſmall, a ſmall bundle of ſweet herbs, and a little 
blade of mace. Put all together with your meat 


into the pan, ſtir it a minute or two, and: then put 


in ſix ſpoonfuls of gravy. Mince an anchovy 
ſmall, and mix it with ſome butter and flour. Stir 


it all together for ſix ee 10 it up. ang Hm 
it to table. ” : 1 ä 


Leg of Mutton a 5 bs iu: 1 


T ARE off the fat, ſkin; and ſhank-bone of a 
leg of mutton. Lard the meat with bacon, and 
ſeaſon it with pepper, ſalt, and a round piece, of 
about three or four pounds, of beef, or leg of veal, 
alſo larded. Have ready boiling ſome hog's lard, 

flour your meat, and give it a colour in the lard. 

Then take out the meat, and put it into a pot, with 

a bundle of ſweet herbs, ſome parſley, an onion 

ſtuck with cloves, two or three blades of mace, 
ſome whole pepper, and three quarts of gravy. 

Cover it eloſe, and let it boil ſoftly for two hours. 

In the mean time, get ready a ſweetbread ſplit, 
cut into quarters and broiled, a few truffles and 
morels ſtewed in a quarter of a pint of ſtrong gravy, 
a glaſs of red wine, a few muſhrooms, two ſpoon- 

fuls of catchup, and ſome aſparagus tops. Boil all 
theſe together, and then lay the mutton in the 
middle of the diſh.” Cut the beef or veal into ſlices, 
make a rim round your mutton with the ſlices, and 
pour the'ragoo over it. When you have taken 
155 meat out of the Py 11 _ che fat off the 

Me 115 


Til. fill the diſh. - Garniſh with pr Ms ſend i it 


; up to 1 [i 4 N Fes” 2 


Leg of M ton 7 d with Dates.” 


Fg a forcemeat of eef ſuet chopped fall, 
the yolks of eggs boiled hard, with three ancho- 


vies, a ſmall bit of onion, thyme, ſavory, and 
about 4 dozen or fourteen oyſters, all cut fine; 


ſome pepper, ſalt, grated nutmeg, and crumbs of 
| bread, mixed up with raw eggs. Stuff the mutton 


in the thickeſt part under the flap, and at the 


knuckle. You may make your ſauce of ſome oyſ- 
ter liquor, an anchovy, a little red wine, and ſome 
more. oyſters ſtewed, and laid under the mutton. ; 


Shoulder of Mutton boiled, and Onion Sauce. 


PUT; in your ſhoulder when the water is cold, 
and when it has boiled enough, cover it with onion 
ſauce, made in the ſame manner as for boiled 
ducks. You may dreſs a ſhoulder of veal the 
_ fame way 3 ; 9 ber ou theſe diſhes are are 
eee 55 one 51 
| | Shoulder of 1 Mutton in 1 


H AV ING roaſted your ſhoulderalmoſt enough, : 


take off the ſkin, about the thickneſs of a crown- 
piece, very carefully, and with it the ſhank-bone 
at the end. Seaſon that ſkin and ſhank-bone with 
pepper and ſalt, a little lemon-peel cut ſmall, and 
a few-ſweet herbs and crumbs of bread. Lay this 
on the gridiron, and let it be of a fine brown. In 


the mean time take the reſt of the meat, and cut it 
like a haſh about the bigneſs of a ſhilling. Save 


the gravy, and put it to it, with a few ſpoonfuls of 
ſtrong gravy; half an onion cut fine, a little nut- 


meg, a little pepper and ſalt, a little bundle of 


Te herbs, ſome gerkins cut very ſmall, a few 


# 


* 
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ravy; ſtrain it, and add as much to the other as 


muſhrooms, | 
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muſhrooms, two or three truffles. cut fmall; two 
ſpbonfuls of either red or white wine, and 0 3 
Aittle flour over the meat. Let all theſe ſtew to- 
cher very ſoftly for five or ſix minutes; but take 
Fare not to let it boil. Take out the ſweet herbs, 


and put the haſh into the diſh; jay the brofled | 
Y Shoulder of Mutton 1 e ee 
| HALF boil a ſhoulder 'of mutton, put; it into a 
toſſing-pan, with two quarts of veal gravy, four 


ounces of rice, a little beaten mace, and a tea- 
- ſpoonful of muſhroom powder. Stew it till the 
rice is enough, which it will be in about an hour, 
and then take up your. mutton, and keep it hot. 


Put half a pint of cream to the rice, and a piece of 
butter rolled in flour. Shake it well, and boil it 
a few minutes. Lay your mutton in the diſh, and 
E your gravy over it. Garniſh with either pick- 

es or barderries, and fend it up to table. VVV 


„„ coaBreaſt of Mutton collared... 
TAE E a breaſt of mutton, ſkin he 098 ie, 


and roll it up. in a collar like a breaſt of veal. Put 
a a quart of milk and a quarter of a pound of butter 


in the dripping-pan, and baſte the meat with it 
well while it is roaſting. | Put ſome good gravy 
into the diſh and into a boat, with bene . 


] oy in another boat, and ſerve'it up. 


Breaft of Mutton dreſſed another good l Wo. 
'c OLLAR a breaſt of mutton as above 5 | 


| 1080 it, and haſte it with half a pint of red wine. 
| Pad age that is all ſoaked in, baſte it well with but- 


Have ready a little good gravy, ſet the mut- 


g os upright i in the diſh, pour in the gravy, pre- 


pare ſweet ſauce as for e and Tens It =p 
to table nent any en + eee 


„ | by | Breaſt 
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155 Breaſt of Mutton grilled.” 
» 41x a breaſt of mutton, half boil it, ſcore? it; pep- 
r and falt it well, and rub it with the yolk of an 

; ſtrew on cho ped parſley and crumbs of bread, 

: 4 dbroil it or #7, it in a Dutch oven. e it up 
with caper ſauce. 1 


# a 4 


To dreſ a Neck # Mutton. 


TAE E a neck of mutton, and lard it with * 
889 peel cut in thin ſmall lengths. Boil it in ſalt 
and water, with a bunch of ſweet herbs, and an 
onion ſtuck with cloves. While it is boilin 
make a ſauce of a pint of oyſters ſtewed in their 
own liquor, as much veal gravy, two anchovies 
diffolved and ſtrained into it, an the yolks of two 
eggs beat up in a little of the gravy. Mix theſe 
together till they come to a proper thickneſs, then 
PO it. over the meat, and ſend it up to table. 

Neci of Mutton larded with Hum and Anchovies. 

TAKE E the fillet of a neck of mutton, and lard 
it quite through with ham and anchovies, firſt 
rolled in chopped parſley, ſhalots, ſweet. herbs, 
pepper, and ſalt. Then put it to braze or ſtew in 
a little broth, with a glaſs of white wine. When 
done, ſłk im and ſtrain the ſauce, and add a little 
cullis to give it a proper conſiſtence. Squeeze in 
the juice of half a lemon, pour it Lg the meat, 
and ſend it up to table. 


Meal of Mutton, called the Haſty Diſh. 

' PROVIDE yourſelf with a hl pewter or dl. 
ver diſh, made like a deep ſoup-diſh, with an edge 
about an inch deep on the inſide, with a lid made 
to fit it, and a handle at top, fixed ſo faſt, that 
you may lift it up full by that handle without any 
danger of its falling. This diſh is called a Necro- 
mancer. Take a neck of muttonof about fix pounds, 
EN 


* 


take off the ſkin, cut it into chops: of a moderate 
thickneſs, ſlice a French roll thin, peel and flice a 
large onion, pare and ſlice three or four turnips, 
lay a row of muttan in the diſh, on that a row of roll, 
than a row of turnips, and then onions ; put a lit- 
tle falt, then the meat, and fo on. Put to it a 
ſmall bundle of ſweet herbs, and two or three 
\ blades of mace. Fill the diſh with boiling water, 
and having covered it cloſe, hang it on the back of 
two chairs by the rim. Take three ſheets of brown 
paper, tear each ſheet into five pieces, and draw 
them through your hand. Light one piece, and 
hold it under the bottom of the diſh, moving the 
paper about as faſt as it burns; light another, till 
all are burnt, and your meat will then be enough. 
Fifteen minutes will be ſufficient to do it. Send it 
j 8 
Mel of Mutton dreſſed like Veniſon. 
CUT a large neck before the ſhoulder is taken 
off, rather broader than uſual, and the' flap of the 
ſhoulder with it, to make it look handfome. Stick 
the neck all over in little holes with a fharp pen- 
Enife, and pour a little red wine upon it, Let it 
lie in the wine four or five days, and turn and rub 
it three or four times a day, Then take it out, and 
hang it for three'days in the open air out of the 
ſun, and dry it often with a cloth to keep it from 
muſting. When you roaſt it, baſte it with the wine 
it was ſteeped in, if any be left; if not, ufe freſh 
wine. Put white paper three or four folds to 
keep in the fat, and roaſt it thoroughly. Then 
take off the ſkin, froth it nicely, and ſend it up to 


on ah re 
| ot Fillet of Mutton with Cucumbers. 15 1 
TAKE a neck of mutton of what ſize you 


pleaſe, and cut off great part of the ſcrag, and the 


, 
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chine and ſpay-bones cloſe to the ribs. Take off 
the fat from the great end, and flat it with your 
cleaver, ſo that_it may lie neatly in the diſh. Soak 
it in a marinade, and roaſt it wrapped up in paper 
well buttered. For your ſpring and ſummer ſauce, 


nicely quarter ſome cucumbers, and fry them in a 


piece of butter, after lay ing in the fame marinade. 


Stew them in a ladle or two of your cullis, a bit of 


ſhalot'or green onion, pepper and falt, a little 
minced parſley, the juice of a lemon, and then 
ſerve it up. The only difference between this and 
the celery ſauce is, that inſtead of frying your ce- 
lery, boil it in a little water till it be tender, or you 
may ſtew it for a quarter of an hour in broth. 
Sraddle of Mutton a St. Menehout. | 


#+ * * : . 


HAVING taken the ſkin off the hind part of a 


chine of mutton, lard it with bacon, ſeaſon it with 


pepper, ſalt, mace, beaten cloves, nutmeg, young 
onions, ſweet herbs,” and parſley, all chopped fine. 


Put layers of bacon in a large oval or gravy pan, 


and then layers of beef, till the bottom is covered. 


Put in the mutton, then layers of bacon on that, and 
a layer of beef. Pour ina pint of wine, and as much 


poo gravy as will ſtew it. Put in two or three ſha- 
you have a cloſe pan, and let it ſtew for two hours. 
As ſoon as it is done, take it out, ftrew crumbs of 
| bread all over it, and put it into the oven to brown, 


or brown it before the fire. Strain the gravy it 


was ſtewed in, and boil it till there be only a ſuffi- 
cient quantity for ſauce. Lay the mutton in adiſh, 
pour in the ſauce, and ſend it up to table. 


Saddle of Mutton frenched. 


"TA KE the two chumps of the loins, cut off the 


rump, and carefully lift up the ſkin with a knife. 
You may begin at the broad end, but muſt be ay 
careful neither to crack it nor take it quite off. 

3 „ . Take 


lots, and cover it cloſe. Put fire over and under it, if 
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Take: ſome ſlices of ham or bacon finely chopped, 
a few truffles, ſome young onions, ſome parſley, a 
little thyme, ſweet marjoram, winter ſavory, anda 
little lemon- peel, all finely chopped; a little mace, 
and two or three cloves finely beaten, half a nut- 
meg, and a little pepper and ſalt. Mix all theſe 
together, and ſtrew. them over the meat where you 


8 raiſed the ſkin. Lay the ſkin on again, and faf- 


ten it with two. fine ſkewers on each ſide, and roll 
it in paper well buttered. It will take two hours 
roaſting. . Then take off the paper, baſte the 
meat, and when-it is of a fine brown, take it up. 
For ſauce, take ſix ſhalots, cut them very fine, put 
them into a ſaucepan with two. ſpoonfuls of vine- 
gar, and two of white wine. Boil. them for a 
minute or two, pour the ſauce into the diſh, gar- . 
: niſh with horſe-radiſh, and ſend it up to table. 5 


Mutton lebobbed. 


Jos NT a loin of mutton ane every hone; 
and take off all the fat of the infide, and the ſkin 
off the top of the meat, and ſome of the top fat, 
if there be too much. Seaſon them moderately 
with pepper and ſalt, and grate a ſmall nutmeg all 
over them. Dip them in the yolks of three eggs, 
and have ready crumbs of bread and ſweet herbs. 
Dip them in, and put them together in the ſame 
ſhape again. Put them on a ſmall ſpit, and roaſt 
them before a quick fire. Put under them a diſh; 
baſte them firſt with a piece of butter, and then 
with what comes from the meat, and throw ſome 
crumbs of bread and ſweet herbs all over them 
While roaſting. When it is enough, take it up, 
lay it in the diſh, and have ready a pint of good 
gravy and what comes from the meat; but before 
you put this into the gravy, take care to pour out 
all the fat. Take two ſpoonfuls of catchup, mix 
with it a tea - ſpoonful of flour, * put it to the 
3 
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\ Stix it Os O99: by Nen na. pour 
it over the mutton. „ Fit 93; A ie 


Mutton 5 7 100 Way. 


; GUT; the meat in flices, and waſh. it with vine- 

gar. Put it into a pot with ſome whole pepper; 
rice, and two or three onions. Stew them, very 
ſlowly, and ſkim them. frequently. As ſoon as it 
is tender, take out the onions, put ee ae 
diſh eg be and ſerve them ed N bee! 0 ys 


" Miitton à la Mainsenon. 


TAKE. a leg of mutton, and cut 8 hore 
ſteaks. from it. Make a forcemeat with crumbs of 
bread, a little chopped ſuet, or a bit of butter, 
lemon- peel grated, parſley ſhred fine, pepper, falt, 
and nutmeg, mixed up with the yolk of an; egg. 
Pepper and falt the ſteaks, and lay on ji force. 
meat, Butter ſome half ſheets of writing-paper, 
and in each wrap up a ſteak, twiſting the paper 
neatly. Fry them, or do them in a Dutch oven. 


Put a little gravy. into the diſh, and ſome in a 


boat; eee with reales eee TRE kt: to 
table. 1 190 
4 Baſque of Meiitton. 5 e 
TAKE a copper diſh of the ſize of a att 
punch-bowl, and lay the caul of a leg of veal into 
it. Chop exceedingly ſmall the lean of a leg of 
mutton that has been kept a week. Then take 


half its weight in beef marrow, the crumb of a 
penny loaf, the rind of half a lemon grated, half 


a pint of red wine, the yolks of four eggs, and 


two anchovies. Mix them well together, and lay 
them in the caul in the inſide of the diſh., Faſten 
the caul, bake it in a quick oven, and when it 


comes out, lay your diſh upſide down, and turn 


the whole e out. Four ſome brown Way avck it 
| | an 


. a PInLY 
„ „ waar er 1 
1 7 _—_ _ 1 5 = 
2 


OW 5: 4 7 
RH e 


4 5 . 1 1 2 * F A * 4 
— — — > 4 - . 
8 5 4 * Rn 
£ . of * - as +4 E Pa Us wo IS. Lov 
2 x . wi * * . "4 — * 1 * 2 8 * bt ac #5 * 5 — 
— & As FF n E IE NEE Sh 8 "IS | . « _ = 
— n „ ==. = erty Ig Set tf "-=3 7 0 - 5 — 5 Fs 28 5 
5 N 3 * — T- IS. * 4 
0 te * j 1 ”V Ch IR 
i 2 5 „ * — 
* 2 r=» 3 \ _— 
\ 8 ma _ — 


% WW of S 
;® 1 {4 


”— 
* > — "<4 SIE * aw : SY bb 


COR TEES Tos 
* — - * 
ee e 
— DI as 
—_ ** 


2 
1 


5 
ES WG 
rn 


=> = 
23 
r 

2 I ow 

_ 


5 av; 

— — 
In. 
FF. 


r 

rr 

2 % owl La 

—— TAS 
ESTI 


om — 


2222 HR IRRE£AT TT... 
"x * * * _ -" 


1 — 4 2 , * n 
1 * MF" * c — rr e 


p 85 | 


841 prrrERENT METHOD Or DRESSING MUTT OW. 


and put ſome veniſon ſauce into the diſh. Gar- 
niſh with pickles, and ſend it up to tablſe GQ 


4 


* 


A Harvico of Mutton. © _ 


CUT a neck or loin of mutton into thick chops, 
flour them, and fry them brown in a little butter. 
Then take them out, and put them on a ſieve to 
drain. Put them into a ſtewpan, and cover them 
with gravy. Put in a whole onion, with a turnip 


or two, and ſtew them tender. Then take out the 
chops, ſtrain the liquor through a ſieve, and ſkim 


off all the fat. Put a little butter into the ſtew- 


pan, and mix it with'a ſpoonful of flour. Stir it 
well till it is ſmooth, then put in the liquor, and 


ſtir it well all the time you are pouring it in, or it 


will get into lumps. Then put in your chops with 


a glaſs of Liſbon. Have ready ſome carrot, about 
three quarters of an inch long, and cut them round 


with an applc corer, ſome turnips cut with a turnip 
an 


 Teoop, a dozen ſmall 'onions blanched. Put 
them to your meat, and ſeaſon with pepper and 


he ſalt. Stew them gently for a quarter of an hour, 
and then take out the chops with a fork. . Lay 


them on the diſh, and pour the ſauce. over them. 
Garniſh with beet root, and ſend them to table. 
This is a very pretty diſh for ſupper. _ 


Cine of Mutton with Cucumber Shiva; 


| TAKE two fore-quarters of mutton that are 
ſmall and fat, cut it down the ſides, and chop 
through the ſhoulders and breaſt ſo as to make it 


lie even in the diſh. Raiſe all the ſkin; but take 
care that you neither cut nor tear it. Scrape a 
little fat bacon, take a little thyme, ' ſavory, ſweet 
marjoram, parſley, three or four large onions, 2 
muſhroom or two, and a ſhalot. Cut theſe all very 
fine, and fry them gently in the bacon. Put to it 
a little pepper, nid when it is nearly cold, 1 


| DIFFERENT METHODS OF DRESSING MUTTON. 686 
all over the back of your meat with a paſte-bruſh. 


Then faſten the ſkin on with a ſkewer, ſpit it, and 
wrap ſome well buttered paper over it. Roaſt it 
gently till it be enough. In the mean time take 


ſome cucumbers, quarter them, and nicely fry 


them in a piece of butter till they be brown. Put 


them for a minute or two on a ſieve to drain, and 


then put them into a ladle or two of cullis, and 
boil them a little time, with ſome minced parſley 


and the juice of a lemon. For ue herb ſauce, 
prepare juſt ſuch matters as are fried for the firſt 
part oſ it, put them into a ſtewpan, with as much 
cullis as is neceſſary, and boil it about half an hour 


gently, Then take the paper and ſkin off your 
chine, pour the ſauce over it, ſqueeze in the juice 


of a lemon, and ſend it to table. 8 
A Hodge. podge of Mutton. _ 


TAKE off the fat of a neck or loin of mutton, 


and cut it into ſteaks. Put them into a pitcher, 


with ſome lettuce, turnips, carrots, two cucum- 


bers quartered, four or five onions, and a little 


pepper and ſalt. Stop the pitcher very cloſe, but 


do not put any water into, it. Then put the pl 
cher into a pan of boiling water, and let it boil 


four hours, and keep the pan ſupplied with freſh. 


boiling water as it waſtes. Take it out of the pit- 
cher, and ſerve it up. | WC 
Muteon Rumps à la Braiſe. A 
TAKE fix mutton rumps, and boil them for a 
quarter of an hour. Then take them out and cut 
them in two, and put them into a ſtewpan, with 


half a pint of good gravy, a glaſs of white wine, 


an onion ſtuck with cloves, and a little chyan pep- 
per and ſalt. Cover them cloſe, and ſtew them 
till they be tender. Then take out the onion, 


thicken the gravy with a little butter rolled inflour 
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and put in a ſpoonful of browning, and the juice 
of half a lemon. Boll it up till it be ſmooth; but 
take care not to make it too thick. Put in your 
rumps, give them a toſs or two, and diſh them up 
Hot. Vou may garniſh with horſe-radiſh and beet- 
root. If you chooſe, for variety fake, you may 
leave the rumps whole, and lard fix kidnies on 
one fide, and do them the ſame as the rumps, only 
not boil them. Put the rumps in the middle of 
the diſh, and the kidnies round them, (or the kid- 
nies will make a pretty ſide-diſi of themſelves) 


and pour the ſauce over all. 
45 To haſh Mutton, 
HAVING cut your mutton into ſmall pieces, 
and as thin as you can, ſtrew a little flour over it, 
and put it into ſome gravy, in which ſweet herbs, 
onion, pepper, and falt, have been boiled, and 
trained. Put in a piece of butter rolled in flour, 
a little ſalt, a ſhalot cut fine, a few capers and ger- 
kins finely chopped, and a glaſs of red wine, or 
walnut pickles, if you like it. Toſs all together 
for a minute or two, and have ready ſome bread 
toaſted and cut into thin ſippets; lay theſe round 
the diſh, and pour in your haſn. Garniſh with 
' Pickles and horſe-radiſh, and ſend it up to table. 
5 e,, 7 
WITH a ſharp knife cut your mutton into little 
pieces, as thin as poſſible, and then boil the bones 
With an onion, a little; ſweet herbs, ' a blade of 
- mace, a very little whole pepper, a little falt, and | 
a piece of cruſt toaſted very criſp. Let it boil till 
there be no more than juſt ſufficient for ſauce. | 
Then ſtrain it, and put it into a ſaucepan,” with | 
piece of butter rolled in flour, and as ſoon as the 
meat is hot, it will be enough. Seaſon it with 


pepper and ſalt, and have ready ſome thin bread 
5 e BBmöeeen 
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toaſted brown, and cut into any form you beſt like. 
Lay theſe round the'diſh, and pour the haſh upon 
them.” You may put in any kind of pickle og 
like, and garniſh with ſome of them. 


Mutton Cutlets in Diſguiſe. 


CUT ſome chops off the loin, and ſimmer them 
in ſome broth, with a bundle of ſweet herbs. Let 
the broth waſte till there be no more than ſuffici- 
ent for ſauce. Put forcemeat round them for a 
garniſh, which you may make of ſome fillet of veal, 


ſuet, chopped parſley, ſhalots, pepper, ſalt, and 


bread crumbs ſoaked in cream, all well pounded. 
Add three yolks of eggs, and baſte. your cutlets 
with eggs and bread crumbs. Bake it in the oven 
till it is of a good colour, pour the ſauce over it, 
and ſend it to table. 


Mutton Cutlets Lover's Faſion. 


LARD ſome cutlets, cut pretty thick, with 
ham and bacon, and give them a few turns in a 
little butter, chopped parſley, and a little winter 
lavory, Then put them into a ſtewpan, with ſmall 


. 


pieces of ham, ſliced onions, carrots, and parſ- | 


nips, which you muſt firſt fry a little in oil or but- 
ter. Add a glaſs of wine, and a little cullis. As 
loon as it is done, ſkim the ſauce, pour it over the 
meat, and ſerve it up. 


To broil Mutton. Steaks. 


cr ſome ſteaks from the loin, about half an 


inch thick, and take off the ſkin, and part of the 
fat. As ſoon as your gridiron 1s hot, rub it with 


a little ſuet, lay on your ſteaks, and turn them 


frequently, leſt the fat that drops from them ſhould 
occafion the fire to blaze, which will ſmoke and 
ſpoil them; but this may in ſome meaſure be pre- 
vented by putting your gridiron on a ſlant. When 
Rep: are > enough, put them into a hot diſh, rub 
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68 preyxnent METHODS Of DRESSING MUTTON, | 
them with a little butter, flice a ſhalot very thin 


into a ſpoonful of water, and pour it on them, 
with the like quantity of catchup. © Garniſh with 
ſcraped horſe-radiſh and pickles, and ſend them 


up hot to table, | 
Mutton Steaks baked. 


CT a'loin of mutton into ſteaks, as above di- 


reed, and ſeaſon them with pepper and falt. Lay 
them in a diſh well buttered, and put in a quart of 


milk, fix eggs well beaten, and four ſpoonfuls of 


flour. Firſt beat the flour and eggs together in a 
little milk, and then put the reſt to it. Put ina 
little beaten ginger and falt, and pour it over the 


ſteaks. About half an hour will bake them, and 
then ſerve them up. 3% a 


47 A Mutton Pie. | 

CUT a loin of mutton into ſteaks, as before di- 
reed. Seaſon them well with pepper and ſalt. 
Then lay your cruſt on the diſh, and fill it with 
your ſteaks. Then pour in as much water as will 


nearly fill it, put on your top-cruſt, and ſend it to 


the oven. 13 Hog 
| Sheep's Tongues dreſſed in the French Faſhion. 
SLI E ſome onions, and fry them in butter. 


When they are about half done, put to them a 
little flour, chopped parſley, a clove of garlick, 


pepper, and ſalt, a little cullis, and a glaſs of white 
wine. Let it ſtew till the onions be enough, then 
add as many ſplit tongues, ready boiled, as you 
chooſe. Stew theſe a quarter af an hour in the 
ſauce, garniſh with fried bread, and ſerve the whole 


 ASPIE means a ſharp ſauce or jelly, and is 


generally made with tarragon or elder vinegar, 
I chopped 


a 
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chopped parſley, malots, tarragon leaves, pepper, 
falt, oil, muſtard, and lemon, and may be made 
uſe of as a ſauce for ſheep's trotters, or any fort of 
cold meat. Poultry or game may be ſerved up, 
eithet hot or cold, with this ſauce. 


Mutton Hams. 


CUT a hind quarter of mutton like a ham, and 
take an ounce of ſaltpetre, a pound of coarſe ſu- 
gar, and the like quantity of common ſalt. Mix 
them, and rub your mutton well with them. Then 
lay it in a hollow tray with the ſkin downwards, and 
baſte it every day for a fortnight. Roll it in ſau- 
duſt, and hang it in wood ſmoak for a fortnight. 
Then boil it, hang it in a dry place, and cut raſh- 

ers off it as you want, which eat much better 
broiled on —_ other way. | 
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*. Various Methods of drefing Lonb, 
Pieces i in a Lomb. | 


HE Head, and the Pluck, which r the 
liver, lights, heart, nut, and melt, There is alſo 
the fry, which is the Tweetbreads, lambs Rtones, 
and ſkirts, with ſome of the liver. 
The Fore-Quarter includes the ſhoulder, neck, | 
and breaſt together. 
The Bind“ Quarter includes the leg and foie: 
This is in high ſeaſon at e 8 but laſts al 
the 1 : 
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Graſs Lamb comes in ſeaſon in April or May, 
according to the ſeaſon of the year, and holds good 
till the middle of Auguſt. e 
| To force a Quarter of Lamb. 
CUT along ſlit on the back fide of a large leg 
of lamb, and take out the meat; but be careful 
that you do not deface the other ſide. Chop the 
meat ſmall with ſome marrow, half a pound of beef 
ſuet, ſome oyſters, an anchovy waſhed, an onion, 
ſome ſweet herbs, a little lemon peel, and ſome 
mace and nutmeg. Beat theſe all together in a 
mortar, and ſtuff up the leg in the ſhape it was be- 
fore. Sew it up, and rub it all over with the 
yolks of eggs well beaten. Spit it, flour it all 
over, lay it to the fire, and baſte it with butter, and 
an hour will roaſt it. In the mean time, cut the 
loin into ſteaks, ſeaſon them with pepper, ſalt, nut- 
meg, lemon peel cut fine, and a few herbs. Fry 
them in freſh butter till they are of a fine brown; 
then pour out all the butter, put in a quarter of a 
pint of white wine, ſhake it about, and then add 
half a pint of ſtrong gravy, in which has been 
boiled ſome good ſpice, a quarter of a pint of oyſ- 
ters and their liquor, ſome muſhrooms and a ſpoon- 
ful of their pickle, a piece of butter rolled in flour, 
and the yolk of an egg finely beaten. Stir all theſe 
together till they be properly thick, and then lay 
your leg of lamb in the diſh, -and the loin round it. 
Pour the ſauce over them, garniſh with lemon, and 
ie table, ore oe 
„ + T WH Hind Quarters of Lamb with Spinach. 
TR UsSs the knuckles of two quarters of lamb 
in nicely, and lay them to ſoak two or three hours 
in ſome milk, a little ſalt, two or there onions, and 
ſome parſley. Put them into boiling water, but do | 
not let there be too much of it. Put in Nour | 


"+ 


; "> 
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and water well mixed, a lemon or two pared and 
| ſliced, abit of ſuet, and a ſmall bunch of onions and 

parſley. Stir it well from the bottom, bail it gently, 
and theſe ingredients will make it exceedingly 
white, Prepare your ſpinach, and put to it about 
a pint of cream, a bit of butter mixed wtth flour, a 


little pepper, ſalt,” and nutmeg. Then ſtir it over a 
flow fire till it is of a nice conſiſtence, ſqueeze in 


the juice of a lemon, pour it into the diſh, andput 
your lamb upon it; but take care firſt to drain it 
from the fat and water, and take off any of the ſea- 
ſoning that may hang to it. e 


A A Shoulder of Lamb Neighbour-Faſhion. _ 


MAKE a forcemeat of roaſted fowls, calß's ; 


udder or ſuet, bread crumbs ſoaked in cream, 
chopped parſley, ſhalots, pepper, ſalt, and four 
yolks of eggs finely beaten. Have ready a ſhoul- 
der of lamb half roaſted, fill the ſhoulder with this 
forcemeat, and make it as round as poſſible. Faſ- 


ten it well, that the forcemeat may not get out; 


then lard it, and ſtew it in broth, with a bundle of 
ſweet herbs. When done, ftrain the ſauce through 
a ſieve, reduce it to a glaze, and-glaze the larded 
part. Put to it what other ſauce you pleaſe, and 
lend it up to table. + 


To fry a Neck or Loin of Lamb, 


HAVING cut your neck or loin into ſteaks, | 


beat them-with a rolling-pin, ſeaſon them with a 


little ſalt, cover them cloſe, and fry them in half 


a pint of ale, When they are done enough, take 


them out of the pan, lay them in a plate before the 


hre to keep hot, and pour all out of the pan into 
a bafon. Then put in half a pint of white wine, a 
few capers, the yolks of two eggs finely beaten, 
with a little nutmeg and ſalt. Add to this the liquor 
they were fried in, and ** ſtirring it one way all 
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two pounds of beef ſuet fine 
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the time till it be thick. Then put in the lamb, 
keep ſhaking the lamb for a minute or two, lay the 
Reaks in the diſh, and pour the ſauce over them. 

Garniſh with ſome: parſley criſped by 1. fire, | 
1 9 hem up to table. 


J ragoo Lamb. 


cr the knuckle bone off a fore 8 of 
lamb, lard it with little thin bits of bacon, flour it, 


fry it of a fine brown, and then put it into an earth- 
en pot or ſtewpan, put to it a quart of broth or 


good gravy, a bundle of herbs, a little mace, two 


or three cloves, and a little whole pepper. Cover 
it cloſe, and let it ſtew pretty faſt for half an hour. 


Pour the liquor all out, ſtrain it, keep the lamb 
hot in the pot till the ſauce be ready. Take half 
a pint of oyſters, flour them, iry them brown, 
drain out all the fat clear that you fried them in, 
and ſkim all the fat off the gravy. Then pour it to 
the oyſters, putin an anchovy, and two ſpoonfuls 


of either red or white wine. Boil all together till 


there be only juſt enough for ſauce, add ſome 


freſh muſhrooms, if you can get them, and ſome 


pickled, with a ſpoonful of the pickle, or the juice 


bf half a lemon. Lay your lamb in the diſh, pour 


the ſauce over it, - garniſh - WE" Wy and ſerve 
it V | 
fk Os 
> TAKE a leg of lamb, and with a ſharp knife 


cut out all the meat, but leave the ſkin whole, and 
the fat on it. Make the meat you cut out into the 


following forcemeat. To two pounds of meat put 
ly chopped. Take 
away all the ſkin and ſuet from the meat, and mix 


it with four ſpoonfuls of grated bread, eight or ten 


cloves, five or ſix large blades of mace dried and 


 bnely beaten, half a large yore grated, a little 


pepper 
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pepper and falt, ſome lemon peel cut fine; a very 
little thyme, ſome parſley, and four eggs. Mix 
all together, andput it into the ſkin, as nearly as 
you can into the fame ſhape it was before. Sew it 
up, roaſt it, and baſte it with butter. Cut the loin 


into ſteaks, and fry it nicely. Lay the leg on the 


diſh, and the loin round it, with ſtewed cauli- 
flowers, if you like them, all round upon the loin. 
Pour a pint of good gravy into the diſh, and ſend it 
- up 40 e, „„ ni i | = 


| To boil a Leg of Lamb... ny - : 


BOIL a leg of lamb an hour, which will be ſuf- 
fieient to do it. Take the loin and cut it into 


ſteaks, dip them into a few bread crumbs and egg, 


and fry them nice and brown. Boil a good deal 


of ſpinach, and lay it in a diſh. Put the leg in the 
middle, lay the loin round it, and garniſh with an 
orange quartered. Put ſome butter in a cup, and 
ſend the diſh up to table. 5 LSB 

J0o dreſs a Lamb's Head. 6 


* 
% 


| HAVI NG boiled a head and pluck tender, and 


having taken care not to do the liver too much, 


take out the head, and cut it in all directions with 


a knife. Then grate ſome nutmeg over it, and 
lay it in a diſh before a good fire. Grate fome 
crumbs of bread, and ſome ſweet herbs rubbed, a 
little lemon peel finely chopped, and a very little 


pepper and falt. Strew theſe over the head, and 


baſte it with a little butter. Then throw a little 


flour-over it, and juſt as it is done baſte it and 
dredge it. Take half the liver, the lights, the 
heart, and tongue, and chop them very ſmall, with 


ſix or eight ſpoonfuls of gravy or water. Firſt 


| ſhake ſome flour over the meat, and ſtir it toge- 
ther; then put into the gravy or water, a large 
piece of butter rolled in flour, alittle pepper _ 
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to 


falt, and the gravy that runs from the head i in, 
the diſh. Simmer them all together a few minute, 


and add half a ſpoonful of vinegar.” Pour it int, 


your diſh, and lay the head in the middle of th 


mincemeat. Have ready the other half of the 
liver cut thin, with ſome ſlices of broiled bacon, 
and- lay them 0 the. W rack with 


lemon. ” | | 
TEES To flaw . Lebe Head. „ 


FIRST waſh it and pick it very clean, and 
then lay it in water for an hour. Take out the 
brains, and with a ſharp knife carefully extract the 
tongue and the bones; but take particular care 
that you do not break the meat. Then take out 
the eyes. Take two. pounds of veal, and two 
pounds of beef ſuet, a very little thyme, a good 
piece of lemon peel finely Lare, a nutmeg 
grated, and two anchovies. Chop all theſe well 
together, grate two ſtale rolls, and mix all with the 
yolks of four eggs. Save enough of this meat to 


make about twenty balls. Take half a pint of 


freſh muſhrooms, clean peeled and waſhed, or 
pickled cockles. Firſt ſtew your oyſters, and put 
to them two quarts of gravy, with a blade or two 
of mace, and then mix all theſe together. Tie the 
head with packthread, cover it cloſe, and let it 


ſtew two hours. In the mean time, beat up the 


brains with ſome lemon peel finely minced, a little 
chopped parſſey, half a grated nutmeg, and the 
owe: of an egg. Fry the brains in little cakes in 
oiling dripping, then fry the balls, and keep them 
both hot. Take half an ounce of truffles and mo- 
rels, and ſtrain the gravy the head was ſtewed in, 
put it to the truffles and morels, with a few muſn- 
rooms, and boil all together. Then put in the reſt 
of the brains that are not fried, and ſtew them to- 
gether a minute or two. Pour this over the head, 


lay 
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lay the fried brains and balls round it, garniſh 
with lemon, and ſend it up to table. 


4 Lamb's Head Conde- Faſhion. | G | 


DO a lamb's head in a white braze, and ſerve 
it t up with a ſauce made of verjuice, three yolks of 
eggs, pepper, ſalt, a piece of butter, chopped 


parſley ſcalded, and a little eg Serve theſe 
up with Fn head. | 


> Riad" $ Head and Pluck. 


HAVIN G ſkinned and ſplit a pl head, - 


take the black part out of the eyes, and waſh and 
clean the head perfectly well. Lay it* in warm 
water till it looks white, and then waſh and elean 
the pluck, take off the gall, and lay them in water. 
Boil it half an hour, and then mince your heart, 
liver and lights, very ſmall. Put the mince- 
meat into a toſſing-pan, with a quart of mutton 
gravy, a little catchup, pepper, and ſalt, and half 


a lemon. Thicken. it with flour and butter, " 


ſpoonful of good cream, and juſt give it a boil. 
When your head 1s enough, rub it over with the 
yolk ofa n egg, ſtrew over it bread crumbs, a little 
ſhred parſley, pepper, and ſalt. Thicken it well 
vith butter, and brown it before the fire, or with a 
falamander. Put the mince-meat, into the diſh, 
and lay the head over it. You may fend it up to 
table, with lemon or pickle for garniſh. 


To fry a Loin of Lamb. 


CUT a loin of lamb into chops, and rub thenk . 


over on both ſides with the yolks of eggs; ſprinkle 
over them fome bread crumbs, a little parſley, 
thyme, marjoram, and winter Rech, and lemon 


peel very finely chopped. Fry them in butter till 
they be of a nice brown, garniſh with plenty of 


eriſped parſley and ſend chem up to table. 
E 0 Lamb 
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Lamb baked with Rice. 

HALF roaſt either a neck or loin of lamb, and 
then cut it into ſteaks, Boil half a pound of, rice | 
ten minutes in water, and put to it a quart of good 


gravys with a little. nutmeg, and two or three 
_ blades of mace. Do it over a flow fire or ſtove till 
the rice begins to thicken, Then take it off, ſtir 
in a pound of butter, and, when that is quite 
melted, ftir in the yolks of ſix eggs finely beaten. 
Butter a diſh all over, put a little pepper and ſalt to 
the ſteaks, dip them 1nto a little melted butter, and 
lay them into the diſh. Pour over them the gravy 
that comes from them, and then the rice. Pour 
over all the yolks of three eggs finely beaten, ſend 
it to the oven, and little more Fun. half an hour 


will bake it. | 
| _ Grafs Tag Steaks. 


cue a loin of lamb into ſteaks, pepper and ſalt, 
and fry them. When they are enough, put them 
into a diſh, and-pour out the butter. Shake a lit- 
tle flour into the pan, pour in alittle beef broth, 1 
little catchup and walnut pickle. Boil this up, and 
keep ſtirring it all the time. Put in the ſteaks, 
them a ſhake round, garniſh with Mo C 5 
and ſend hem up to table. 


Lamb Chops l 


TAKE the beſt end of a neck of lamb, and cut 
it into chops. Lard one fide of them, and ſeaſon 
them with . beaten cloves, mace, nutmeg, and 2 
little pepper and ſalt. Put them into a ſtewpan, 
tze larded fide uppermoſt, and put in half a pint 
of gravy, a gill of white wine, an onion, and a 
bundle of ſweet herbs. Stew them gently till they 
be tender. Take out the chops, ſkim the fat off 


clean, * take out the onion and ſweet herbs. 
| | Thicken 
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Thicken the gravy with a little butter rolled in 
flour, and add a ſpoonful of browning, a ſpoonful 
of catchup, and one of lemon pickle. Boil it up 


till it be properly ſmooth, put in the chops the 
larded fide downwards, give them a gentle ſtew for 
a minute or two, and then take them out. Put 


them in the diſh, with the larded fide uppermoſt, 


and pour the ſauce over them. You may WR 
with lemon, or pickles of any ſort. - 


Loinb Chops en Caſarole. . 


PUT. ſome yolk of eggs on both ſides FIRM 
chops cut off a loin of lamb, and ſtrew bread 
crumbs over. them, with a little cloves and mace, 
2 and ſalt mixed. Fry them of a nice light 

rown, and put them round a diſh as cloſe as you 
can; but leave a hole in the middle to put in the 
following ſauce. Take all ſorts of ſweet herbs and 
nt. finely chopped, and ſtew them a little in 
ome good thick gravy. 8 with criſped 
parſley. * ; 
| To drefs Landy s Bits, 


TAKE ſome lambs ſtones, and ſkin and pen 
them. Lay them on a dry cloth with the ſweet- 
| breads and liver, and dredge them well with flour. 
'F " them in boiling lard or butter till they be of 

ight brown, and then lay them on a fieve to 
drain. Fry a good quantity of parſley, and lay 
your bits in the diſh, and your parſley in lamps 
over it. Pour melted butter round them, and 


fend them 93 to table. 


Lamb's 8 


1 A VING blanched your S put lion 
21 time into cold water. Then put them into a 
ſtewpan with a ladle of broth, ſome pepper, ſalt, a 


ſmall bunch of green onions, and a blade of mace. 
8 | 7 „ 
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Stir in a bit of butter with ſome flour, and Rew 
them all about half an hour. Have ready two or 
three eggs well beaten in cream, with a little 
minced parſley and nutmeg. Put in ſome ready 
boiled tops of aſparagus, and put them into your 
bother articles; but take great care that it does not 
curdle. Add ſome lemon or orange juice, and 
ſend it to table. You may make ita pretty diſh by 
the addition of peas, young gooſeberries, or kid- 
ney beans. e Ons 
Lamb Stones and Sweetbreads fricaſſeed. 
BLANC H, parboil, and ſlice ſome lamb ſtones, 
and flour three or four ſweetbreads; but if they 
be very thick, cut them in two. Take the yolks 
of fix hard eggs whole, a few piſtachio- nut kernels, 
and a few large oyſters. Fry all theſe till they are 
of a fine brown, then pour out all the butter, and 
add a pint of drawn gravy, the lamb ſtones, ſome 
aſparagus tops about an inch long, fome grated 
nutmeg, a litile pepper and falt, two ſhalots ſhred 
' ſmall, and a glaſs of white wine. Stew all theſe 
together for ten minutes, and then add the yolks 
of three eggs finely beaten, with a little cream, and 
a little beaten mace. Stir all together till it is of 
a fine thickneſs, then garniſh with lemon, and ſend 
it up to table. 5 


To fry Lamb's Rumps. 
BRA Z. E or boil your rumps, and make a light 
batter of flour, one egg, a little ſalt, white wine, 
and a little oil. Fry them of a good brown colour, 
and ſerve them up with fried parſley round them. 
You may put to them any ſauce you like beſt. 
Lamb Cutlets fricaſſeed. 
TAKE a leg of lamb, and cut it into thin cut- 
lets croſs the grain, and put them into a ſtewpan. - 
0 „%% Make 
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Make ſome good broth with the bones, ſhank, & c. 


enough to cover the cutlets. Put it into the ſtew- 
pan, and cover it with a bundle of ſweet herbs, an 
onion, a little clove and mace tied in a muſlin rag, 
and ſtew them gently for ten minutes. Then take 
out the cutlets, ſkim off the fat, and take out the 
ſweet herbs and mace. Thicken it with butter 
rolled in flour, ſeaſon it with ſalt and a little chyan 
pepper; put in a few muſhrooms, truffles, and 
morels, clean waſhed ; ſome forcemeat balls, three 
yolks of eggs beat up in half a pint of cream, and 
ſome nutmeg grated. Keep ftirring it one way till 
it be thick and ſmooth, and then put in your cutlets. 
Give them a toſs up, take them out with a fork, 
and lay them in a diſh. Pour the ſauce over them, 
garniſh with beet-root and lemon, and ſend them 
up to table. ks | 


L.aambs Ears with Sorrel. 
IN London, ſuch things as theſe, or calves ears, 


tails, or the ears of ſheep, ready for uſe, as well 
as in ſome other great market towns, are always to 


be had of the butchers or tripemen. About a dozen 


of lambs ears will make a ſmall diſh, and theſe muſt 


be ſtewed tender in a braze. Take a large hand- 


ful of ſorrel, chop it a little and ftew it in a ſpoon- 
ful of broth and a morſel of butter. Pour in a 
{mall ladle of cullis, grate ſome nutmeg, and put 
in a little pepper and ſalt. Stew it a few minutes, 
twiſt up the ears nicely, and diſh it up. | 
3% 8 Ea PR 
HAVING cut your lamb into ſmall pieces, ſea- 
ſon it with pepper, ſalt, cloves, mace, and nut- 
meg, finely beaten. Make a good puff-paſte 
cruſt, lay it into your diſh, then put in your meat, 
and ſtrew on it ſome ſtoned raiſins and currants clean 
waſhed, and add ſome ſugar. . Then lay on ſome 
85 e ' forcemeat 
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 forcemeat balls made ſweet, and, if in the ſummer, 
_ may put in ſome artichoke bottoms: boiled; 
but, in the winter time, you may uſe ſcalded grapes. 


7 
1 


Add to theſe ſome Spaniſh potatoes boiled, and 


cut into pieces; ſome candied citron and orange, 


ſome lemon peel, and three or four blades of mace, 


Put butter on the top, cloſe. up your pie, and bake 


it. Againſt it is done, have ready the following. 
Mix the yolks of three eggs with a pint of wine, 
and ſtir them well together over the fire one way, 


till it is of a proper thickneſs, Then take it off, put 


in ſugar enough to ſweeten it, and ſqueeze in the 


juice of a lemon. Raiſe the lid of your pie, put 


this hot into it, cloſe it up again, and fend it to 
table. Ce Ti wr Wy OT 
| A ſavoury Lamb Pie. "© 
CUT your meat into pieces, and ſeaſon it to 
your palate with pepper, ſalt, mace, cloyes, and 
nutmeg, finely beaten. Having made a good puff- 
aſte cruſt, put your meat into it, with a few lamb- 


ſtones and ſweetbreads ſeaſoned like your meat. 


Then put in ſome oyſters and forcemeat balls, hard 
olks of eggs, and the tops of aſparagus two inches 
ong, firſt boiled green. Put butter all over the pie, 

put on the lid, and ſet it in a quick oven an hour 

and a half. In the mean time, take a pint of 

gravy, the oyſter liquor, a gill of red wine, and a 

little grated nutmeg. Mix all together with the 

yolks of two or three eggs finely beaten, and keep 
ſtirring it one way all the time. When it boils 


pour it into your pie, put on the lid again, and ſend 


it up to table. 
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HE Head, and | des oj 1 ading the las 
"which are the liver and crow, kidney, and 


ſkirts. Alſo the chitterlins, and the guts, Which 


are cleaned for ſauſages. _ 
The Fore Quarter 1s the fore loin and ſpring. | 11 
it be a large hog, you may cut off a ſpare rib. 


loin. | 

A Bacon Hog is cut in a different manner, "he? 
cauſe of making hams, bacon and 'pickled pork. 
Here you have fine ſpare-ribs, chines, and griſ- 
kins, and fat for hog's lard. The liver and crow 
are much admired fried with bacon; the feet and 
ears are both equally good ſouſed. 


Pork comes in ſeaſon at Bartholomew-tide, and 
holds good till about Lady-day. 


To uff & Chine of Porl. 


HANG up a chine of pork for four or five days, 
and then make four holes in the lean. Stuff it with 
a little of the fat leaf chopped very ſmall, ſome 
parſley, thyme, a little ſage and ſhalot cut very fine, 
and ſeaſoned with pepper, falt, and nutmeg. You 
may ſtuff it as thick as you chooſe. Put ſome good 
gravy into the diſh, for ſauce uſe apple-Huts and 
potatoes, and fend it up to table. 


Chine of Pork with Poi vrade FEY 1 


LET a chine lie in ſalt about three days, then 
roalt it, * ſerve r mo ſauce poivrade, SOR 


The Hind . conſiſts of Ny, the leg ad i 


*. 


8 1 
_ 1 5 


is made in the following manner. Take a little 
butter, fliced onion, pieces of carrot, parſley root, 
two cloves of garlick, and two ſpice cloves. Soak 
all together till it takes colour, and then add ſome 
ceullis, a little vinegar and broth, ſalt and pepper. 
| Boil it to the conſiſtence of ſauces, and ſkim and 
> C nAbforuc IAC oo ER 


„ To barbacue a Leg of Port. 
RO AST a leg of pork before a good fire, put 
into the dripping-pan two bottles of red wine, and 
baſte your pork with it all the time it is roaſting. 
When it is enough, take up what is left in the pan, 
put to it two anchovies, the yolks of three eggs 
boiled hard and finely pounded, with a quarter of a 
pound of butter and half a lemon, a bunch of ſweet 
herbs, a tea-ſpoonful of lemon-pickle,.and a ſpoon- 
| ful of catchup. Boil theſe a few minutes, then take 
7” up your pork, and cut the ſkin down from the bot- 
tom of the flank in rows an inch broad, raiſe every 
other row, and roll it to the ſhank. Strain your 
ſauce, and pour it in boiling hot. Garniſh with 
_ oyſter patties and green parfley, and fend. it up to 


table. % 
| Tuo boil pickled Pork, 

. YOUR pickled pork muſt be put in when the 
water boils, and if it be a middling piece, an hour 
will boil it; if it be a very large piece, it will re- 


quire an hour and a half, or two hours. If 7 
boil pickled pork too long, it will go to a jelly; Noe 
but you may eaſily know when it is 4% by trying tn 
it with a fork. Pork in general ſhould be well MI 
55 boiled; a leg of ſix pounds will take two hours; lit 
E the hand muſt be boiled tilt very tender. Peaſe- ble 
pudding, ſavoys, or any ſorts of greens, may be s 
„„ Ih 3 35 fit 
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; WHEN your pork ſteaks are enough, for they 1 
require more broiling than mutton chops, put in a 
little good gravy. Strew over them a little ſage 


rubbed very fine, which gives them a very agreeable 


flour, and a little vinegar, if agreeable. Put the 


taſte. Remember not to cut them too thick. 
1 1 Other Methods of dreſſing Pork Steaks, _ 
TAKE a neck of pork that has been kept ſome 


time, cut it into ſteaks, and pare them property, 


You may dreſs them, in every reſpect, as veal cut- 


lets, and in as many different ways, ſerving them 


up with any ſort of ſtewed greens or ſauces. , 


| Pork Cutlets dreſſed another Way. 
HAVING ſkinned a loin of pork, divide it into 


cutlets. Strew over them ſome parſley and thyme 


cut ſmall, with ſome pepper, ſalt, and grated bread 
over them, and fry them of a fine brown. Take ſome 
good gravy, a ſpoonful of ready-made muſtard, 


and two ſhalots ſhred fine. Boil theſe together over 


the fire, thicken with a piece of butter rolled in 
cutlets into a hot diſh, pour the ſauce over them, 
and ſend them up to table. C5. 
; To roaſt a Pig. 


| TAKE a fine young fat pig, and ſtick it juſt 
above the breaſt bone ; but mind that your knife 


touches the heart of it, otherwiſe it will be a long 
time in dying. When it is dead, put it a few mi- 


nutes into cold water, and then rub it over with a 
little roſin beat exceedingly fine, or with its own 
blood. Put it for half a minute into a pail of ſcald- 
ing water, and then take it out. Lay it on a clean 
table, and pull off the hair as quick as poſſible; but 
if it does not come clean off, put it in again. When 
you have made it perfectly clear of the hair, waſh 
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it in warm water, and then in two or three cold 
waters, to prevent the roſin taſting. Cut off the 
fore feet at the firſt joint, make a flit down the 
belly, and take our all the entrails. Put the liver, 
heart, and lights, to the pettitoes, waſh it well with 
cold water, dry it exceedingly well with a cloth, and 
hang it up. When you roaſt it, put in a little ſhred 
ſage, a tea-ſpoonful of black pepper, two. of ſalt, 
and a cruſt of brown bread. Spit your pig, and 
ſew it up. Lay it down to a briſk clear fire, with a 
pig-plate hung in the middle of the fire. When 
your pig is warm, put a lump of butter in a cloth, 
and rub your pig often with it while it 1s roaſting. 
A large one will require an hour and a half roaſting. 
When your pig is of a fine brown, and the ſteam 
draws near the fire, take a clean cloth, rub your pig 
quite dry, then rub it well with a little cold butter, 
and it will help it to criſp. Take a ſharp knife, cut 
off the head, take off the collar, and then take off 
the ears and jaw- bone, which ſplit in two. When 
ou have cut the pig down the back, which muſt 
be done before you draw the ſpit out, lay your pig 
back to back on the diſh, the jaw on each fide, the 
ears on each ſhoulder, and pour in your ſauce, 
garniſh with a cruſt of brown bread grated, and 
ſend it up to table. d 
WHEN you cannot conveniently roaſt a pig. 
but are obliged to bake it, lay it in a diſh, flour 
it well all over, and rub it well with butter. But- 
ter the diſh in which you intend to bake it, and 
put it into the oven. As ſoon as it is enough, take | 
it out, rub it over with a buttered cloth, and put 
it into the oven again till it is dry. . Then take it 
out, lay it in the diſh, and cut it up. Carefully 
kim off all the fat from the diſh it was baked in, 
and take care of the good gravy that be | 
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the bottom. To this add a little veal gravy, with 
a piece. of butter rolled in flour, and boil it up. 


Put it into the diſh, with the brains and ſage in the 
belly, and ſerve it up. | WOES ©, "REFER 
= | - 5 2 barbacue a Pig. Goel 5 4 

HAVING managed a pig, of nine or ten 
weeks old, in every reſpect as for roaſting, make 


a ſtuffing with a few ſage leaves, the liver of the 


pig, and two anchovies boned, waſhed, and cut 


very ſmall. -Put them into a mortar with ſome - 
crumbs of bread, a quarter of a pound of butter, 


a very little chyan pepper, and half a pint of Ma- 
diera wine. Beat them to a paſte, and few it up 
in the pig. Lay it down at a great diſtance from a 
large briſk fire, and ſinge it well. Put into the 
dripping-pan two bottles of Madeira vine, and 
baſte it well all the time it is roaſting. As ſoon as 
it is half roaſted, put into the dripping-pan two 
French rolls, and if there be not wine enough in 
the dripping-pan, put in more. When the pig is 
nearly done, take out the rolls and ſauce, and put 
them into a ſaucepan, with an anchovy cut ſmall, 
a bunch of ſweet herbs, and the juice of a lemon. 
Take up the pig, put an apple in its mouth, and a 
roll on each ſide. Strain the ſauce over it, and 
ſend it up to table. e 


Another Method. 


TAKE a pig of ten weeks old, and treat it in 


the ſame manner as for roaſting. Make a force- 
meat of two anchovies, ſix ſage leaves, and the 


liver of the pig; all chopped very ſmall. Put them 


into a marble mortar, with the crumb of a half- 


penny loaf, four ounces of butter, half a tea-fpoon- 


ful of chyan pepper, and half a pint of red wine. 
Beat them all together to a-paſte, put it into the 
pig's belly, and ſew it up. Put your pig down at 
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four hours roaſting. Singe your pig well, and put 


and put to it an anchovy chopped ſmall, a bundle 


and pour it boiling hot on the pig. Garniſh with 


dear. Take off the {kin and roaft it, and it will 


may ſerve up with it either a fallad or mint fauce. 


a good diſtance before a briſk fire, and it will . 


into your dripping- pan three bottles of red wine, and 
baſte it with the wine all the time it is roaſting. 
When it is half roaſted, put under your pig two 
penny loaves, and if there be not wine enough, 
put in more. When your pig is nearly enough, 
take the loaves and ſauce out of the dripping-pan, 


of ſweet herbs, and half a lemon. Boil it a few 
minutes, draw your pig, put a ſmall lemon in its 
mouth, and a leaf on each fide. Strain your ſauce, 


barberries and ſlices of lemon. 


Hind Quarter of a Pig dreſſed Lamb Faſhion. 
TAKE the hind quarter of a large roaſting pig, 
at the time of the year when houſe-lamb is very 


eat like lamb. Half an hour will roaſt it. You 


85 A Pig au Pere Duillet. © 

HAVING cut off the head, and quartered the 
pig, lard n with bacon, and ſeaſon them 
with mace, cloves, pepper, nutmeg, and ſalt. Put 
a layer of fat bacon at the bottom of a kettle, lay | 
the head in the middle, and the quarters round. 
Then put in a bay leaf, an onion fliced; lemon, 
carrots, parſnips, parſley, and chives. Cover it 
again with bacon, ſtew it for an hour, and then take 


it up. Put your pig into a ſtewpan or kettle, pour | 
in a bottle of white wine, cover it cloſe, and let it 
ſew an hour very ſoftly. If you intend to ſerve it | 
up cold, let it ſtand till it be cold, then drain it well, , 
and wipe it to make it look white. Lay it in a diſi i 
with the head in the middle, and the quarters round, 8 


and throw ſome green parſley all over it. oe” 
| 1 „ üL6ͥ ier 
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either of the quarters, laid in water-creffes, is a 
pretty little diſh. If you intend to ſerve it up hot, 


while your pig is ſtewing in the wine, take the firſt 
gravy it was ſtewed in, and ftrain it; ſkim off all 
the fat, take a ſweetbread cut in five or fix flices, 


ſome truffles, morels, and muſhrooms. Stew theſe 


all together till they are enough, then thicken it 
with the yolks of two eggs, or a piece of butter 
rolled in flour, and when your pig is enough, take 


it out, and lay it in the diſh. Put the wine it was 


ſtewed in to the ragoo, then pour all over the pig, 
garniſh with lemon, and ſend it to table. 


4, 5Þb dreſs a Pig the French Method; | 


HAVING ſpitted your pig, lay it down to the fire, 
and let it roaſt till it be thoroughly warm. Then 
cut it off the ſpit, and divide it into twenty pieces. 


Set them to ſtew in half a pint of white wine and a 
pint of ſtrong broth, ſeaſoned with grated nutmeg, 
pepper, two onions cut ſmall, and a little ſtripped 
thyme. When it has ſtewed about an hour, put 
to it half a pint of ſtrong gravy, a piece of butter 
rolled in flour, ſome anchovies, and a ſpoonful of 
vinegar or muſhroom pickle. When it is enough, 
put it in your diſh, pour the'gravy over it, garniſh 


with orange and lemon, and ſerve it up. 
4 Pig Matelot. + 


FIRST gut and ſcald your pig, and cut off the | 


head and pettitoes. Cut your pig into quarters, 
and put them with the head and toes into cold 
water. Cover the bottom of a ſtewpan with ſlices 


of bacon, and put the quarter over them, with the 
pettitoes, and the head cut into two. Seaſon all 
with pepper, ſalt, thyme, and onion, and put in a bot= 
white wine. Lay over it more ſlices of ba- 
con, put to it a quart of water, and let it boil. © 


tle © 


Skin and gut two large eels, and cut them into 
| | G4 V 
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pieces about five or fix inches long. When your 

pig is half done, put in your eels; then boil a 

doen of large craw-fiſh, cut off the claws, and take 
off the ſhells of the tails. When the pig and eels 
are enough, lay your pig in the diſh, and the pet- 


titoes round it; but do not put in the head, as that 
will be a pretty diſh of itſelf when cold. Then lay 
your eels and craw-fiſh over them, and take the li- 
quor they were ſtewed in. Skim off all the fat, and 
add to it half a pint of ſtrong gravy ;. thicken it 
with alittle piece of butter rolled in flour, and a 
ſpoonful of browning, and pour it over it. You 
may fry the brains, and lay them round and all 


Vu over the diſh,” Garniſh with craw-fiſh and lemon, 
and ſend it upto table. Vf. 
Wet A Pig in Jelly. 5 


QUARTER a pig, and put it into a ſtewpan, 
with a calf's foot, the pig's feet, a pint of Rheniſh 
wine, the juice of four lemons, a quart of water, 
three or four blades of mace, two or three cloves, 
ſome ſalt, and a very little piece of lemon-peel. 
Do theſe for two hours over a ſtove or very flow 
fire, and then take it up. Lay the pig in your diſh, 
ſtrain the liquor, and when the Tally is cold, ſkim 
off the fat, and leave the ſettling at the bottom. | 
Beat up the whites of ſix eggs, boil it with the jelly 
about ten minutes, and ſtrain it perfectly clear. 
Pour the jelly over your pig, and ſerve it up cold 
in the jelly, %% > a Uo” 


„ To collar a Pig. ; 2] e = | 
TAKE a fine young roaſting pig, kill it as be- 
fore directed, dreſt off the hair, and draw it. Waſh 
it clean, rip it open from one end to the other, and 
take out all the bones. Rub it all over with pep- 


per and ſalt, a little cloves and mace finely 9 8 


* 
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63 ſage leaves, and ſweet herbs, chopped ſmall. 
Roll up your pig tight, and bind it with a fillet, 
Fill the pot you intend to boil it in with ſoft water, 
a. bunch of ſweet herbs, ſome pepper-corns, ſome 
cloves, mace, a handful of falt, anda pint of vine- 
gar. When the liquor boils, put in your pig ; boil 
it till it is tender, and then take it up, When it 


is almoſt cold, bind it over again, put it into an 


earthen pan, pour over it the liquor your pig was 
boiled in, and always keep it covered. When 
you want it for uſe, take it out of the pan, untie the 
fillet as far as you want to cut it, and then cut it 
into ſlices, and lay them in your diſh. Garniſh 
vaſe Farley, and ſend it up to table. 7 po 


To boil Pig's Peititoes. 


BOIL 15 heart, liver, and lights of one or 
more Pigs ten minutes, and then fhred. them pretty 
ſmall. Let the feet boil till they are pretty tender, 
and then take them out and ſplit them. Thicken 
your gravy with flour and butter, put in your mince- 
meat, a ſlice of lemon, a ſpoonful of white wine, 
a little ſalt, and let them boil a little. Beat the 
yolk of an egg, add to it two ſpoonfuls of good 
cream, and a little grated nutmeg. Put in your 
pettitoes, ſhake them over the fire, but do not let 
them boil. Lay fippets round your diſh, pour in 
your mincemeat, lay the feet over them, the ſkin 
tide upwards, and ſerve them up. | | 


Another Method to drefs Pig's ; Pettitoes. 5 


PUT into a ſaucepan half a pint of water, a 
blade of mace, a little whole pepper, a bundle of 


ſweet herbs, an onion, and then put in your petti- 


toes. After they have boiled five minutes, take 
out the liver, lights, and heart; mince them very 
fine, grate a little nutmeg over them, and ſhake a 
little flour on 1 Let the n do till they are 

| tender, 


2 


/ 
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tender, and then take them out and ſtrain the 
liquor, Put all together with a little ſalt, and a 
iece of butter as big as a walnut, into a ſauce-pan. 


Shake it often, let them ſimmer five or ſix minutes, 


and then cut ſome toaſted ſippets, and lay them round 


the diſh. Lay the mincemeat and ſauce in the 
middle, and the pettitoes ſplit round it. Add the 
juce of half a lemon, or a 8 0 le vinegar, and 


| ſerve them up. 


Pig's Feet and Ee ars 1 


3011. me feet and ears, ſplit the feet down the | 
middle, and cut the ears into narrow ſlices. Dip 


them into butter, and fry them of a nice. brown. 


un 


Put alittle beef gravy in a toſſing-pan, with a tea- 
ſpoonful of lemon-pickle, a large one of muſh- 
room catchup, the fame of browning, and 3 little 
ſalt. Thicken it with a lump of butter rolled in 
flour, and put in your feet and ears. Let them 
boil gently, and when they are enough, lay your 


feet in the middle of the diſh, and the ears round | 


them. Then ſtrain your gravy, pour it over them, 
15 8. with criſped parſley, and ſend it bug to es 


Another Method. | 5 
HAVING taken them out of the fare, ſplit. 


them, dip them in egg, and then in crumbs of bread 


and chopped parſley. Fry them in hog's lard, and 


drain them. Cut the ears in long narrow flips, 


flour them, and put them into ſome good gravy. 
Add ſome catchup, morels, and pickled muſh- 
rooms. Stew them, then pour them into the diſh, 


and lay on the feet, They are very good dipped 


in butter and fried; and may be TOON up with | 


| e POE: ang multard, 
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. A Sucking Pig Pie. 


HAVI NG boned your pig thoroughly, lard the 
16 and ſhoulders with bacon ſeaſoned with ſpices, 

and ſweet herbs chopped. Put it in a raiſed cruſt 

of its own length, and ſeaſon it with ſpices, ſweet 
herbs chopped, and a pound of butter. Cover it 
oyer with thin ſlices of bacon, then finiſh the pie, 
and bake it about three hours. When it is nearly 
done, add to it two glaſſes of white wine, and let 


it t be ſerved up cold. 


A Cheſhire Pork Pie. 


SKIN a loin of pork, cut it into ſteaks, 3 
ſeaſon it with falt, nutmeg, and pepper, Make a 
good cruſt, put a layer of pork, then a layer of 
pippins pared and cored, and a little ſugar, enough - 
to ſweeten the pie, and then a layer of pork. Put 
in half a pint of white wine, lay ſome butter on the 
top, and cloſe your pie. It will take a re of 
wine, if your pie be a large one. 


Pork Pudding. 


HAVING made a good cruſt with dripping. or 
mutton ſuet ſhred: fine, take a piece of falt pork, 
which has been twenty-four hours in ſoft water, and 
ſeaſon it with a little pepper. Put it into the cruſt, , 
roll it up cloſe, tie it in a cloth, and boil it. It 
will require five hours boiling, if i it be about four 
or five pounds weight. You may make a mutton, 
pudding in the ſame manner, only cut it into thin 
ſteaks, ſeaſon them with pepper and ſalt, and boil 
it three hours, if it be large; but if it be ſmall, 

two hours will do it. Indeed, the time of denn 


mußt e * ans lize a was 
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CHAP, VII. 
 Divettions for truſſng Poultry and Game, 


S this work is intended for the uſe of the culi- 
"i nary artiſt, as well in the country as in the 
town, it ſeems indiſpenſably neceſſary to give 
them ſome inſtruttions relative to the properly 
truſſing of poultry, as it is generally the caſe, that 
moſt families in the country breed their own poul- 
try, where there is perhaps no poulterer at hand to 
perform the buſineſs of truffing, which muſt be 
done before they can be dreſſed ; and this is ſo eſ- 
ſential a point, that no cook ought to be igno- 
rant of it. In order to prepare them for this buſi- 
neſs, we ſhall previouſly ſubmit to their attention 
the following general directions. Be particularly 
careful, that you clear the fowl of all the. ſtubs; 
and when you draw any kind of poultry, by all 
means avoid breaking the gall, as ſhould that hap- 
tou it will be impoſſible for you to remove that 
itterneſs the breaking of the gall will give to the 
fowl. Equal care muſt be taken to avoid break- 
ing the gut joining to the gizzard, as that will 
make the inſide gritty, and ſpoil the whole. Hav- 
ing given theſe general perliminaries, we ſhall now 
Soccer to particular.” 
- To trufs Chickens. , _ . 
HAVING properly picked your chickens, cut 
off the neck cloſe to the back; then take out the 
crop, and with your middle finger looſen the liver 
and other matters. Cut off the vent, draw it clean, 
and beat the breaſt-bone flat with a rolling-pin. 
If they are to be boiled, cut off the nails, give the 


finews a nick on each ſide of the joint, put the feet 
8 5 in 


7 
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in at the vent, and then peel the rump. Draw, the 
ſkin tight over the legs, put a ſkewer in the firſt 
joint of the pinion, and bring the middle of the 
| i cloſe. Put the ſkewer through the middle of 
the legs, and through the body, and do the ſame 
on the other ſide. Clean the gizzard, and take out 
the gall in the liver; put them into the pinions, 
and turn the points on the back. If your chick- 
ens are to be roaſted, cut off the feet; put a 
ſkewer in the firſt joint of the pinions, and bring 
the middle of the leg cloſe. Run the ſkewer 
through the -middle of the leg, and through the 
body, and do the ſame on the other fide. Put 
another ſkewer into the ſideſman, put the legs be- 
tween the apron and the ſideſman, and run the 
ſkewer through. Having cleaned the liver and 
gizzard, -put them in the 5 turn the points 
on the back, and pull the breaſt ſkin over the neck. 
„ To truſs Fouls. | _ 
PICK, draw, and flatten the breaſts of your 
fowls in the ſame manner as directed for truſſing 
chickens. If your fowl is for boiling, cut off the 
nails of the feet, and tuck them-down cloſe to the 
legs. Put your finger into the inſide, and raiſe the 
{kin of the legs; then cut a hole in the top of the 
ſkin, and put the legs under. Put a ſkewer in the 
firſt joint of the pinion, bring the middle of the 
leg cloſe to it, put the ſkewer through the middle 
of the leg, and through the body; and then do 
the ſame on the other fide. Having opened the 
gizzard, take out the filth, and the gall out of the 
liver. Put the gizzard and the liver in the pinion, 
turn the points on the back, and tie a ſtring over 
the tops of the legs to keep them in their proper 
place. If your fowl is to be roaſted, put a ſkewer 
in the firſt joint of the pinion, and bring the mid- 
dle of the leg cloſe to it. Put the ſkewer through 
e | 1 OO hae 
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the middle of the leg, and through the body, and 
do the ſame on the other fide. Put another ſkewer 
in the ſmall of the leg, and through the ſideſman; 
do the ſame on the other fide, and then put ano- 
ther through the ſkin of the feet. Do not forget 

to cut off the nails of the feet. 
FIRST nicely pick your turkey, break the leg 
bone cloſe to the foot, and draw out the ſtrings 
from the thigh, in order to do which you mu 
Hang it on a hook faſtened againſt a wall. Cut off 
the neck cloſe to the back; but be ſure to leave 
the crop ſkin ſufficiently long to turn over the back. 
Then proceed to take out the crop, and looſen the 
liver and gut at the throat end with your middle 
finger. Then cut off the vent, and take out the 
gut. Pull out the gizzard with a crooked ſharp- 
3 iron, and the liver will ſoon follow; but 
e careful not to break the gall. Wipe the inſide 

3 clean with a wet cloth; and then cut the 
breaſt- bone through on each ſide cloſe to the back, 
and draw the legs cloſe to the crops. Then put a 
_ cloth on the breaſt, and beat the high bone down 
with a rolling-pin till it hes flat. If your turkey is 
to be truſſed for boiling, cut the fe s off; then 
40 your middle finger into the inſide, raiſe the 
in of the legs, and put them under the apron of 
the turkey. Put a ſhower into the joint of the 
- wing and the middle joint of the leg, and run it 
through the body and the other leg and wing. The 
liver and gizzard muſt be put in the pinions; but 
be careful firſt to open the gizzard and take out 
the filth, and the gall of the N Then turn the 
fmall end of the pinion on the back, and tie a 
packthread over-the ends of the legs to keep them 
in their places. If the turkey is to be roaſted, 
leave the legs on, put a ſkewer in the joint of the 
A ; | | wing, 


+ TRUSSING POULTRY AND GAME. OS 


wing, tuck the legs cloſe up, and put the ſkewer 
through the middle of the legs and body. On the 
other ſide, put another ſkewer in at the ſmall part 
of the leg. Put it 'cloſe on the outſide of the 
ſideſman, and put the ſkewer through, and the 
ſamèe on the other ſide. Put the liver and gizzard 
between the pinions, and turn the point of the 
pinion on the back. Then put, cloſe above the 
pinions, another ſkewer through the body of the 


1 T̃ͤꝙ%xQutruß Turkey Polls. 17 
_ YOU; muſt truſs your turkey polts in the fol- 
lowing manner. Take the neck from the head 
and body, but do not remove the neck ſkin. They 
are to be drawn in the ſame manner as a turkey. 
Put a ſkewer through the joint of the pinion, tuck 
the legs cloſe up, run the ſkewer through the mid- 
dle of the leg, through the body, and fo on the 
other ſide. Cut off the under part of the bill, 
twiſt the ſkin of the neck round, and put the head 
on the point of the ſkewer, with the bill-end for- 
wards. * Another ſkewer muſt be put in the ſideſ- 
man, and the legs placed between the ſideſman 
and apron on each fide. Paſs the ſkewer through 
all, and cut off the toe nails. You may uſe or 
omit the gizzard and liver, as you like. It is very 
common to lard them on the breaſt, © 
„„ oo a 1 
PICK and ſtub your gooſe clean, then cut the 
feet off at the joint, and the pinion off the firſt 
joint. Cut off the neck almoſt cloſe to the back; 
but leave the ſkin of the neck long enough to turn 
over the back. Pull out the throat, and tie a knot 
at the end. With. your middle finger loofen the 
liver and other matters at the breaft end, and cut 
it open between the vent and the rump. Having 
. - od _ _ ,done 


F | 
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done this,. draw out all-the entrails, excepting the 
foal, Wipe it clean wich a wet cloth, and beat 
the. breaſt-bone flat with a rolling-pin. Put a 


ſkewer into the wing, and draw the legs cloſe, up. 
Put the ſkewer through the middle of the leg, and 


through the body, and the ſame on the other ſide. 


Put another ſkewer. in the ſmall of the leg, tucł it 


cloſe down to the ſideſman, run it through, and do 


the ſame on the other ſide. Cut off the end of the 


vent, and make a hole large enough for the paſſage 


of the rump, as by theſe means it will much better 


keep in the ſeaſoning. Ducks are truſſed in the 
ſame manner, except that the feet muſt bY, wk wa, 
| yu: turned e to the legs. eee e 


| To trufs H, 5 
cur off the four. legs at the firſt joint, 2 8 the 
ſkin, of the back, and draw it over the hind legs. 


Leave the tail whole, draw the ſkin over the back, 


and flip. out the fore legs. Cut the ſkin off the 
neck and head; but take care to leave the ears on, 
and mind to ſkin them. Take out the liver and 
other entrails, and draw the gut out of the vent. 


Cut the ſinews that lie under the hind legs, bring 
them up to the fore legs, put a ſkewer through the 


| hind leg, then through the fore leg under the 
joint, run it through the body, and do the ſame on 
the other ſide. Put another ſkewer through the 


thick part of the hind legs and body, put the 


head between the ſhoulders, and run a ſkewer 
through to keep it in its place. Put a ſkewer in 
each ear to make them ſtand ere, and tie a ſtring. 
round the middle of the body, over the legs, to 
keep them in their place. A young fawn may be 


truſſed juſt in the ſame manner, except that the 


ears muſt be cut off. Rabbits are caſed much in 
the ſame manner as hares, only obſerving to cut 


9 the ears cloſe to the head. Cut 55 the vent, 


þ and 


F 
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and lit the legs about an inch upon each fide of 
the rump. Make the hind legs lie flat, and bring 
the ends to the fore legs. Put a ſkewer into the 
hind leg then into the fore leg, and through the 
body. Bring the head round, and put it on the 
ſkewer. If you would roaſt two together, truſs 
them at full length with fix ſkewers run through 
them both, ſo chat ir —_ de e e 
on hs ie Feb 3913 


- To truſs Pheaſants ot Piu dges. 


PICK them very clean, cut a ſlit at the back of 
the neck, and take out the crop. Looſen the 
liver and gut next the breaſt with your fore finger, 
and then cut off the vent, and draw: them. Cut 
off the pinion at the firſt joint, and wipe the inſide 
with the pinion you have cut off. Beat the breaſt 
bone flat with a rolling pin, put a ſkewer in the 
pinion, and bring the middle of the legs cloſe. 
Then run the ſkewer through the legs, body, and 
the other pinion ; twiſt the head, and put it on the 
end of the ſkewer, with the bill fronting the breaſt. 
Put another ſkewer into the ſideſman, put the 
legs cloſe on each fide the apron, and then run 
the ſkewer through all. If you wiſh to make the 
pheaſant, particularly if it be a cock, make a 
pleaſing appearance on the table, leave the beau- 
uful feathers on the head, and cover them gently 
with paper to prevent their being injured by the 
heat of the fire. You may alſo ſave the long fea- 
thers in the tail to ſtick in the rump when roaſted. 
If they are to be boiled, put the legs in the ſame 
manner as truſſing a fowl. All ſorts of moor mow 
are truſſed 1 in the ſame way. 8 


To truſs Woodcocks and Snipes. 


GR EAT care muſt be taken in picking theſe 


lade as they are # exccodingly Es eſpecially - 
'H when 
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when they happen not to be quite freſh, and you 
muſt therefore be very cautious how you handle 

them, as even the heat of your hand will ſometimes 
take off the ſkin, which will totally deftroy the 
beautiful appearance of the bird. Pick them 
clean, cut the pinions of the firſt joint, and with 
the handle of a knife beat the breaſt-bone flat. 
Turn the legs cloſe to the thighs, and tie them to- 
gether at the joints. Put the thighs cloſe to the 
3 pinions, put a ſkewer into the pinions, and run it 
= _ through the thighs, body, and the other pinion. 


— — — — 
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3 Skin the head, turn it, take out the eyes, and put 


4 5 the head on the point of the ſkewer, with the bill 

dlaoſe to the breaſt. Do not forget, that theſe birds 

, een re HL BET 
9 AX To ref d 

PICK them clean, cut off the neck cloſe to the 

= back, and with your middle finger looſen the liver 

aäläéäangcd guts next the breaſt. Cut off the pinion at 

| the firſt joint, then cut a flit between the vent and 

the rump, and draw them clean. Clean them 

properly with the long feathers on the wing, cut off 

the nailt and turn the feet cloſe to the legs. Put 

a ſkewet in the pinion, pull the legs cloſe to the 

pPreaſt, and run the ſkewer through the legs, body, | 

and the other pinion. Cut off the vent, and put 

the rump through it. Wild fowls of any kind may 

be truſſed in the fame manner. . = 


. 5 To truſs Pigeons. 
HAVING picked them clean, cut off the neck 
cloſe to the back, take out the crop, cut off the 
vent, and draw out the guts and gizzard, but leave 
in the liver, for a pigeon has no gall. If they are 
to be roaſted, cut off the toes, cut a ſlit in one of 
he legs, and put the other through it. Draw the 


leg tight to the pinion, put a ſkewer through the 


ns, 


_ they are to be ſtewed or boiled, you muſt 
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inions, legs, and body, and with the handle of a 
in one of the pinions, and turn the points on the 
back. If you intend to make a pie of them, you 


muſt cut the feet off at the joint, turn the legs, and 


in the ſides cloſe to the pinions. If 


ſick the 
it do them 


N 
- 


in the ſame-manner._; 1; 14 44 | 
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' PICK them roy clean, cut off their heads, 


and the pinions of the firſt joint. Beat the breaſt- 
bone flat, then turn the feet cloſe to the legs, and 


put one into the other. Draw out the gizzard, 
and run a ſkewer through the middle of the bodies. 
Tie the ſkewer faſt to the ſpit when you put them 


down to roaſt. In the ſame manner you may treat 


wheat-ears,, and other ſmall birds. 


© af © 
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p Pullets 2 la St. Menchout. 


RVs the legs in the body, flit them all along - 


L the back, and ſpread them open on a table, 
Take out the thigh-bones, and beat them with a 
rolling-pin. Then ſeaſon them with pepper, ſalt, 
mace, n e, ſweet herbs. Take a pound 
and a half of veal cut into thin ſlices, and put it 
into a ſtewpan of a convenient ſize, to ſtew the 
pullets in. Cover it, and ſet it over a ſtove or 
23 15 H 2 N flow 
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flow 'fire; and when it begins to ſtick to the pan, 

ſtir in a little flour, and ſhake the pan about till it 
be a little brown. Then pour in as much broth 
as will ſtew the pullets, ſtir it together, put in a 
little whole | pepper, an onion; and a little piece of 
bacon or ham. Put in your pullets, cover them 
'cloſe, and let them ſtew half an hour. Then take 
them out, lay them on the gridiron to brown on the 
inſide, ſtrew them over with the yolk of an egg, 
ſome. bread. crumbs, and baſte them with a little 
butter. Let them be of a fine brown, and boil the 
gravy till there is about enough for fauce; ſtrain 
1t, put in a few muſhrooms, and a ſmall piece of 
butter rolled in flour. Lay the pullets in the 
diſh, pour in the ſauce, 2 8 2 5 with 0 and 
ſend them to table. 


Chickens nd ef | 


BOIL half a dozen ſmall chickens very kite, 
boil and peel as many hogs tongues, boil a cauli- 
flower whole in milk and water, and boil a good 
deal of ſpinach green. Lay your cauliflour in the 
middle, the chickens cloſe all round, the tongues 
round them with the roots outwards, and the ſpinach 
in little heaps between the tongues. Garniſh with 
with little pieces of toaſted bacon, and WA: a _ 
piece on each tongue. Tees” | 


Chicken in Jelly. 


IE ſome Jelly ſtand in a bowl til it be told, 
and then lay in a cold roaſted chicken, with the 
breaſt downwards. Fill up the bowl with jelly 
that is a little warm, but as little warm as poſſible 
ſo as not to.be ſet, When it is quite cold, ſet the 
bowl in warm water, juſt to looſen the jelly, and 
then turn 'it out. Put the n into oe * 

g the 155 before it is vanted. - 


n 
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. 


razr METHODS OF DRESSING e v. 101 


g bats 5 force Chickens, ee ee 
WAVE NG rather more than half roaſted": your 
ed take off the ſkin, then the meat, and 
chop it ſmall. with ſhred parſley and crumbs of 
bread; pepper, and falt, and a little cream. Then 
ut in the meat, and cloſe the wn "You. ma) 
Ron it with a eee ang f Free it up with 
white ſauce. z e ne nt. 


as Taos: cold Chickens. | 
HAVING quartered your reg "= the quar- 


ters with the yolk of an egg, and ſtrew on them 


bread crumbs, pepper; ſalt, nutmeg, grated lemon 
peel, and; chopped parſley. © Fry them. Thicken 
ſome gravy with a little fr and add / chyan, 
muſhroom powder, or catchup, with a little lemon 
juice. AFL, as into the diſh with the chickens. 155 


I1ꝗꝙ1n broil Oliclens. 


H AVI NG. Mit your chickens down tha at's 
ſalon them with pepper and falt, and lay them on 
the gridiron over à clear fire, and at a great diſ- 
tance. Let the inſide continue next the fire till it 
is nearly half done; then turn them, taking care 
that the fleſhy. ſides do not burn, and let them 
broil till they are of a fine brown. Take ſome 
good gravy ſauce, with ſome muſhrooms, and gar- 


# 


niſh with lemon, the liver boiled, and the gizzard 


cut, flaſhed, and broiled, ' with pepper, and falt. 
Or you may broil your chicken in the following 
manner; cut it down the back, pepper and ſalt it, 
and broil it. Put over it white muſhroom ſauce, 
or r melted butter with pickled muſhrooms, | | 


%% Chicken pulld. 
py” IIe Pw has been rather under dente is 
belt for this purpoſe. Cut off the legs, rumps; and 
dare together, and pull all the white part in 
= of | little 


into a diſh, lay the rump in the middle, the le 


ſend them up to table. 


2 * 1 » 
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little flakes, free from any ſkin; Toſs it up with 
a little cream, thickened with a piece, of butter 
mixed with flour. Stir it till the butter is melted, 
and add to, it mace finely pounded, ſome whole 
pepper, alt, and a little lemon juice. Put this 


gs 


1 S „ 1 1 N r 1 ES 
at each end, peppered, ſalted, and | broiled, and 


g 4 F 3 1 $454 "a * * 


8 


Tv dreſi Chiclens tie Scotch Way. 
143 3 ; 1 r 


1 ; 4 REES 
; „ 2 1 Fo ©, "at, 7 & Ew 1 , E ! n Y By , N * 


OU muſt firſt fir ge your chickens, waſh, and 
lean cloth. Quarter them, 


* 


then dry them in a cl. 
and put them into a ſaucepan with juſt water 
enough to cover them. Put in a little bunch of 
parſſey, and ſome chopped, and a blade or two 
of mace. Cover them cloſe down. Beat up five 
or ſix eggs with the whites, and pour them into 
the liquor as ſoon as it boils. As ſoon as they are 
enough, take out the bunch of parſley, and ſend 


them to table with the liquor in a deep diſh. 
While they are doing, take care to properly ſkin 


them. ; > 
LS ETSY * 8 > 524 * ; : * oe WIS N 
2 * a ; 


12d; 1% 114, Chickens in Afpic, 1"! 
IAK E two ſmall chickens, and put into them 


the pinions, livers, and gizzards, with a piece of 
butter, and ſome pepper and. ſalt. Cover them 


with fat bacon, then with paper, run a long ſkewer 
through them, tie them to a ſpit, and roaſt them. 


When they are cold, cut them up, put them into 


the following ſauce, ſhake them round in it, and 


let them lie a few minutes before they are diſhed. 


Take as much cullis as you ſhall want for fauce, 

heat it with ſmall green onions chopped, or ſha- 

lot, a little tarragon and green mint, pepper and 
ee 43; be Dona bins ß 2o006--: 
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TAKE as many chickens as you want, and 
truſs them as for boiling. ' Marinade them two 
hours in oil, with flices of peeled lemon, parſley, 
ſhalot, a elove of garlic, thyme, falt, and ſpices, 
Tie them up in flices of lard and paper, with as 

much of the marinade as you can, and broil them 
on a ſlow fire. As ſoon as they are done, take off 
the paper, lard, and herbs, and ſerve them with 
any ſauce you think the moſt agreeableQ. 


e To: few: Chackens.- ris tree 
HAVING half boiled two fine chickens, take 
them up in a pewter diſh, and cut them up, ſepa- 

rating every joint one from the other, and taking / 
out the breaſt bones. If the liquor the chickens 
produce is not ſufficient, add a few ſpoonfuls' of 

of the water inwhich they were boiled, and put in a 
blade of mace, and a little falt. Cover it cloſe _. 
with another difh, and ſet it over a ſtove or chafing- . 
diſh” of coals. Let it ſtew till the chickens are 
enough, and then ſend them hot to table. This 
is a pretty diſh for any fick perſon, or for a lady 
who lies in. In the fame manner you may dreſs 
partridges, moor-game, or rabbits. e 

CU a chicken into pieces, and alſo a carp 
with the roe, a dozen and a half of ſmall onions, 
a ſlice of ham, a bundle of parſley, ſome thyme, 
baſil, and four cloves.” Put all together in a ſtew- 
pan with a piece of butter, and ſimmer it a little 
over a flow fire. Put in ſome broth, a little white 
wine, flour, pepper, and ſalt. Let it ſtew till the 
chicken is done, and the ſauce properly re- 
duced. Then take out the herbs and ham, put in 
a chopped anchovy and a few capers, and place 
i Hz. | ; the - 3 
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the chicken on the diſh. Skim the ſauce, and ſerve it 
ava me ere uling fried bread wp! en. 


| Artificial Chickens... 


n A v I N G made a rich forcemeat. with 
chickens, veal, or lamb, ſeaſoned with pepper, ſalt, 
_ parſley, a ſhalot, a piece of fat bacon, a little but- 
ter, and the yolk of an egg, work it up into the 
ſhape of chickens, putting the foot of the bird 
you" intend to imitate in the middle, ſo as guſt to 
appear at the bottom. Roll the forcemeat well in 
the yolk of an egg, then the crumbs of bread, 
| ſend them to the oven, and bake them of a light 
brown: but in order that they may not touch 
each other, put them on tin plates well buttered. 
You may either ſend them to table dry, or with 
gravy in the diſh. e _ 0 EEO oye 
ans: „ | : 


Is: 0 ABI 


OY 


Wt - 4 


Chiclens en, 7; 


CUT off the feet of your chickens, and. beat 
the breaſt-bone flat with a rolling-pin, but take 
gare not to break the ſkin. Flour them, fry them 
in butter till they are of a fine. brown, and then 
drain all the fat out of the pan, but leave in the 
chickens. Lay over your chickens a pound of 
gravy-beef cut very thin, a piece of beef alſo cut 
thin, a little mace, two or three cloves, ſome 
whole pepper, an onion, a ſmall bunch of ſweet 
herbs, and a piece of carrot. Then pour in a 
quart of boiling. water, cover it cloſe, and let it 
ſtew for a quarter of an hour. Take out the 
chickens, and keep them hot. Let the gravy boil 
till it is quite rich and good, and then ſtrain it off, 
and put it into your pan again, with two ſpoonfuls 
of red wine, and a few. muſhrooms. Put in your 
chickens again, and as ſoon as they are warm, take 


e up, lay them in FORT: diſh, and pour your 
F ſauce 


Pr 
— 
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ſauce over them, | Garniſh-with lemon and a few 
| ROO af ban broiled, and ſend them to table. . 


1 7 $44 
- + +-# % 
* 


Chickens Feet with Forcemeat. N 


PROCURE as many chickens feet as yoͥt 
want, and ſtrip off the ſkin by ſcalding them; then 
tie them up in a bundle, and ſtew them in a braze. 
Boil them till they be tender, with a little ſeaſon- 
ing, and then dry them in à cloth. You may 
make any kind of forcemeat you pleaſe, and fill 
up the claws with it. Dip them into ſome beaten” 
eggs, and ſtrew over them crumbs of bread. 'Do 
it a ſecond time, preſs it well on, and fry them 
with plenty of lard. Serve them up without any 
ſauce in the diſh, with a heap of fried parſley un- 
der them,” Fowls or chickens feet make a pretty 
ſecond diſh, and may be done various ways, either 
in a little brown ſauce, with aſparagus tops, peas, 
artichoke bottoms, or in a n or with any 
kind of fte ſauce. +, + e 


A Fowl with. its own Ss . . 


HAVING truſſed a fowl as for boiling! ard 
it quite, through with bacon, ham, and parſley. 
Put it in a pan of its own ſize, with a little butter, 
two or three ſlices of peeled lemon, a bundle of 
ſweet herbs, three cloves, ſliced onions, carrots, 
pepper, ſalt, a little broth, and a glaſs of white 
wine. Stew them ſlowly till they be done, ſkim, 
and ſtrain the ſauce, and ſerve it with the fowl. 
You may omit the larding, if you 10 7 any ob- 


jekten to it. : „ 
Fowls Ruffed.. Ls 


BONG your fowls, Ell chene with the follows. 
ing forcemeat, and roaſt them. Take half a pound 
of beef ſuet, the meat of a fowl cut very ſmall,” 


and Dany them 1 ina mortas,: with a pound of veal; ; 
| fome 


- 
* * 
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ſome truffles, morels, and - muſhrooms; cut ſmall, 
a few ſweet herbs, and parſley ſhred fine, ſome 
grated nutmeg, pepper, ſalt, and grated lemon- 
peel. Have ready for ſauce, ſome good gravy, 
with truffles dick geen Aan _ lard _ 59700 
if you pleaſe. 4 777 N 

A Foul e h 4 4 e, 
| STUFF the.craw of a fowl with a forcemeat, 
in which are a dozen oyſters. Cover the breaſt 
of the fowl with ſlices, of bacon ; then put on a 
ſheet of paper, and roaſt it. Take ſome cullis 
or good gravy, put in ſome oyſters with their li- 
quor ſtrained, a little muſhroom powder or catch- 
up, lemon-juice, and thicken it with flour. Add 
ſome. chyan and ſalt, if neceſſary, and boil it up. 
When the fowl is done, take off the bacon, and 
ſend it to table with the ſauce in the di. 


To ſtem a Fowl. 


HAVING truſſed a fowl as for | Boilidg. put it 
into a ſtewpan with-a piece of butter, chopped 
parſley, ſhalot, and muſhrooms. . Stew it on a 
flow fire about a quarter of an hour, turning it often. 
Then put it into another ſtewpan, with flices of 
veal and ham, and all the firſt ſeaſoning; , Cover 
it with flices of bacon, ſtew it gently for a quarter 
of an hour longer, and then add; a little whole 
pepper, and ſome ſalt, alittle broth and white wine, 
and, having finiſhed it on a flow. fire, ſkim and 
ſtrain the braze. When it is quite ready, ſqueeze 
in a lemon, wipe the fowl clean from the fo and 


ſerve it up. - 
| To force a Fowl. 


PICK a large fowl clean, cut it down the 
back; take out the entrails, and take the ſkin off 
whole: Cut the fleſh from the bones, and chop it 


with half a pint of oyſters, an ounce of beef 


% 
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' marrow, and a little pepper and ſalt, mix it up 
with cream, lay the meat on the bones, draw the 
ſkin over it, and few up the back. Cut large 
thin ſlices of bacon, lay them over the breaſt of 
** fowl, and tie the bacon on with a packthread. 
It will take one hour roaſting before a moderate 
fire. Make a good brown gravy ſauce, pour it 
into your diſh, take 'the bacon off, lay in your 
fowl, and ſerve it up, garniſhed with oyſters, muſh-- 
> $17 6.41 of Fowl! withi hard Sause. 
HAVING truſſed a fowl as for roaſting, make 
a forcemeat with ſcraped lard, or butter, a little 
tarragon, chervil, burnet, garden-crefs, pepper, 
 falt, and the yolks of two or three eggs. Stuff 
the fowl with it, and make the ſauce with a little 
cullis, a few of the above herbs pounded; two 
anchovies, and a few capers. When it is done, 
ſtrain it, add a little more cullis, and a little 
muſtard, pepper, and ſalt. Warm it, but do not 
boil it, and ſend it up with your roaſted fowl. | 
TAKE a large fowl, and with your finger raiſe, 
the ſkin from the breaſt-bone. Cut a veal ſweat-. 
bread. very ſmall, a few oyſters, a few muſhrooms, _ 
an anchovy, ſome pepper, a little nutmeg, ſome 
lemon-peel, and a little thyme. Chop all together 
ſmall, and mix it with the yolk of an egg. Stuff it 
in between the ſkin and fleſh, but take care that 
you do not break the ſkin, and then ſtuff what 
oyſters you pleaſe into the body of the fowl. If 
you chooſe it, you may lard the breaſt of your 
fowl with bacon. Paper the breaſt, and roaſt it. 
Make a good gravy, garniſh with lemon, and fend it 
. uf TEES e 
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WP "Fowl a a la Braze. ANY NLO 


Hawe truſſed your fowl as for boiling, x ut 
over it a layer of fat bacon, cut in pretty thin 
flices. Wrap it round in beet-leaves, then in a 
veal, caul, and put it into a large ſaucepan with 
three pints of water, a. glaſs of Madeira wine, a 
bunch of ſweet herbs, two or three blades of 
mace, and half a lemon. Stew it till it is quite 
tender, then take it up, and ſkim off the fat. 
Thicken your gravy with flour and butter, and 
ſtrain it through a hair fieve. Put to it a pint of 
oyſters, and a teacupful of thick cream. Keep 
ſhaking your toſſing- pan over the fire, and when 
it has ſimmered a little, ſerve up your fowl with 
the bacon, beet-leaves, and caul on, and pour 
your ſauce hot upon it. Garg» with: e 
. red edepteg, Z 8 
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M5 5 Re Tb haſh Fowl, 


H AVI NG « cut your fowl into pieces, put to it 
bing gravy, with a little cream, ſome catchup, or 
muſhroom powder, grated lemon-peel, ſome nut- 
meg, a few oyſters. and their liquor, and a piece 
of butter rolled in flour. Keep it ſtirring till the 
butter is melted, and then lay 9 round the 
diſh. 


A wth M 1740 | 

5 UT up your fowl as for eating, ind put it into 
a toſſing-pan, with half a pint of gravy, a tea- 
ſpoonful of lemon pickle, a little muſhroom 
catchup, a ſlice of lemon, and thicken it with flour 
and butter. Juſt before you diſh it up, put in a 
ſpoonful of good-cream, lay ſippets round e 
1 and ſend it up to table. | 


To 
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To rage kuh. LE ; 


HA IN G e, a large capon, or two. pul- 
tas cut off their pinions and feet, and tuck in the 
legs. Prepare your ragoo thus. Get a veal ſweet- 
bread, or two of lambs, the fat liver of a turkey or 
fovls, ſome cock's ſtones, three or four muſhrooms, 
and a thin ſlice or two of lemon. Blanch all well 
with eggs, cut them into ſmall dice, and ftew-them 
in a ladle of cullis, You may add to it three or 
four gizzards, and a few coxcombs, boiled till 
they are tender. Fill up the bellies of your fowls. 
or capon, and ſow them up at both ends, but make. 
a reſerve af ſome of your ragoo to pour over them. 
Put them acroſs upon a lark-ſpit, and tie them 
upon another. Lard them with bacon, cover 
them with paper, and roaſt them gently, that they 
may be nice and. white. Strew in a little minced 
parſley, and a little ſhalot. Squeeze in the juice 
of a lemon or orange, and IETYE them up, with the 


ragoo under them. 
A. Fowl Servant- Faſhion. 


HAVIN G trufſed a fowl as for roaſting, make. 
a a forcemeat with the liver, chopped parſley, ſha- 
lots, butter, pepper, and ſalt. Stuff the fowl with 
it, cover it with buttered paper, and roaſt it. 
When it is three parts done, take off the paper, 
baſte it with yolks of eggs beaten up with melted 
butter, and a good quantity of bread crumbs; 
Finiſh the roaſting, when it will be of a fine yellow 
colour. Make a ſauce with a little butter, an an- 
chovy chopped, a few capers, a little flour, broth, 
pepper, ſalt, and a little nutmeg. , Thicken the : 
| ks. and ſerve it up under the fowl. 


To dreſ a cold Foul. 


cur: your fowl into quarters, nnd Bia up an 


egg or two. Grate in a little nutmeg, put in a 
RO little 
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1 


4 


little ſauce, ſome chopped parſley, and a few 
crumbs of bread. Beat them well together, 'and 


dip your fowl into this batter. Then put them in- 


to a ſtew-pan in hot dripping, and fry them of a 


fine light brown. Prepare a little good gravy, 


thickened with a little flour, and put in a ſpoonful 
of catchup. Lay the fry in the diſh, and pour the 


ſauce over it. You may garniſh with lemon, or a 


Another Metiod. 


15 HAVIN G peeled off the ſkin of the fowl,” and 


pulled the fleſh off the bones in as large pieces as 
you could, drudge it with a little flour, and fry it 


in butter of a nice brown. Toſs it up in. rich 


gravy, well ſeaſoned, and- thicken it with a piece 


of butter rolled in flour. Squeeze in the juice of 
a lemon, and ſend it up to table. 


Ty roaſt a Fowl with Cheſnuts, 3 355 
RO AS ſome cheſnuts very carefully, ſo that they 


5 may not be burnt,- and then take off the ſkins, and 


peel them. Cut about a dozen of them ſmall, and 


| bruife them in a mortar. Parboil the liver of the 


fowl, bruiſe it, and cut about a quarter of a pound 


of ham or bacon, and pound it. Then mix them 
all together, with a good quantity of chopped 


parſley, ſweet herbs, ſome mace, pepper, ſalt, and 
nutmeg. Mix theſe together, put it into your fowl, 
and roaſt it. The beſt way of doing this is to tie 


the neck, and hang it up by the legs to roaſt with - 


a firing, and then baſte it with butter. For ſauce, 


you may take the reſt of the cheſnuts peeled and 
 Kkinned, put them into ſome good gravy, with a 


little white wine, and thicken it with a piece of 


butter rolled in flour. Then lay your fowl in the 


diſh, pour in the ſauce, garniſh with lemon, and 


ſend it up to table. 


* 
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DT dreſs a Turkey. 


_HAVIN G boned your turkey, make the fol- | 
lowing forcemeat. Cut the fleſh of a fowl ſmall, 
and beat a pound of veal in a mortar, with half a 
pound of beef ſuet, as much crumbs of bread, 
ſome muſhrooms, truffles, and morels, cut ſmall; 
a few ſweet herbs and parſley, with ſome nutmeg, 
pepper, and falt, a little beaten mace, and ſome 
3 peel, Mix all theſe together with the yolks 
of two eggs, put it into your turkey, and roaſt it. 
Make your ſauce of good gravy, and put into it 
muſhrooms, truffles, and morels. You may, lard 
youn en if you pleaſe. b 


To roaft a Turkey.” 


"i AVING cut your turkey down the back, 
and boned it with a ſharp knife, with a forcemeat, 
made as above directed, fill up the places where 

the bones came out, and fill the bo y, ſo that it 
may look juſt as it did before it was boned. Then 
ſew up the back, and roaſt it. Be ſure to leave 
the pinions on. Put good gravy into the diſh, and 
garniſh with lemon. You may uſe oyſter ſauce, | 
celery fauce, or any other ſauce you pleaſe, 


A Turkey roaſted with Cray-fi 22 


TRUsS a young turkey as for roaſting, and 
make a forcemeat with ſome fat bacon, ſuet, and 
the white of x chicken, all cut as fine as pollible, 
with ſome freſh muſhrooms, finely. minced. Mix 
theſe ingredients well together, with ſome pepper, 
ſalt, the leaves of ſweet herbs picked clean from 
the ſtalks, and a little grated nutmeg. Mix them 
and chop them well together. Then boil ſome 
crumbs of bread in rich cream, and put it to the 
forcemeat, Take the yolks of two new-laid eggs, 


bent them * and mix them in the SS - 
53 
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Stuff the crop of the turkey, raiſe the ſkin a little 


above the breaſt, and put as much of the forcemeat 


as will go in without tearing it. Tf any be left, put 
it into the body. Waſh ſome cray-fiſh, boil. them 


in water, and pick out the tails and bodies. Cut 
ſome muſhrooms, but not ſmall, ſome truffles in 


thin flices, ſome artichoke bottoms and aſparagus 


tops, boiled and cut in pieces. Mix all theſe to- 
gether with the cray-fiſh, put them into a faucepan, 
with a piece of butter, ſome nutmeg cut in ſlices, 
Pepper, ſalt, three or four ſlices of lemon, and a 
little onion cut ſmall. Let all theſe fimmer over 
a flow fire, and when -it is enough, put in ſome 
cullis of cray-fiſh to thicken it. Put ſome of this 


ragoo into the body of the turkey, tie it up at both 
ends, and ſkewer and ſpit it for roaſting. . Strew 


ſome ſtuffing over it, then ſome ſlices of bacon, 


and cover all with buttered paper. Let it be 


thoroughly done before a good fire, and then take 
off the paper and bacon, pour the reſt of the ra- 
goo over it, and ſend it up to table, i. 
e af Turley à la Daube. 
HAVING cut the turkey down the back juſt 
enough to enable you to bone it, without ſpoiling 
the look of it, ſtuff it with forcemeat made of 
oyſters chopped fine, crumbs of bread, pepper, 


5 2 


falt, ſhalots, a very little thyme, parſley, and but- 


ter. Fill it as full as you like, ſew it up, and tie 
it up in a clean cloth. Then boil it till it be 


white; but be careful not to do it too much. You 


may ſerve it up with oyſter ſauce, or make a 
rich gravy of the bones, with a piece of veal, mut-- 
ton, and bacon, ſeaſoned with pepper, falt, ſha- 
lots, and a little bit of mace. Strain it off through 
a ſieve, and ſtew your turkey in it, after it is half- 


boiled, juſt half an hour. Diſh it up with the 


gravy after it is well ſkimmed, ſtrained, and thick- 
is „„ ed 
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ened with a few muſhrooms ſtewed white, or ſtewed 
alates, forcemeat balls, fried oyſters, or ſweet- 
breads, and pieces of lemon. fp 


| Turkies and Chickens. 


TAKE a turkey, and as many chickens as you 
like, ſeaſon them with ſalt, pepper, and cloves, 
and boil them; and to every quart of broth, put 


a quarter of a pound of rice, or vermicelli. This 
u 


is eaten with ſugar and cinnamon, though theſe 
may both be omitted. This is a Dutch diſh. 


A Turkey dreſſed the Italian Way. 


HAVING minced the liver of a young turkey 
very fine, with ſome chopped parſley and ſome 
freſh muſhrooms, ſome pepper, ſalt, and more than 
an ounce of butter, mix them well together, and 
put them into the body of the turkey. Put a 
piece of butter into a ſtewpan, ſome ſhalots, and. 
pepper and ſalt. When it is hot, put in the tur- 
key, turn it often, that it may be of a fine brown, 
and lay it to cool. Then lap over it ſome ſlices 
of bacon, and cover it all over with paper; put it 


upon a ſpit, and lay it down to roaſt. In the 


mean time, cut ſome large muſhrooms very fine, 
with twice the quantity of parſley, and a few green 


onions cut ſmall. Put half a pint of white wine 


into a ſaucepan, and, as ſoon as it is hot, put in 
theſe ingredients; add ſome pepper and falt, the 
Juice of a lemon, and two cloves of garlic. Let 
them boil, and then put in a quarter of a pint of 
rich gravy, and a ſmall teacupful of oil. Let all 
boil up once or twice, then take out the garlic, 


and put in a piece of butter rolled in flour. Lay 


the turkey in the diſh, and pour the ſauce over it. 
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lowing forcemeat. Take half a pound of veal, 
the meat of two . and a N tongue 
] 


boiled and peele 
beat them in a mortar, with ſome marrow from a 
beef bone, or a er of ſuet from a loin of veal. 


Seaſon them with 
blades of mace, half a nutmeg. dried before the 
fire and pounded, and ſome ſalt. Mix all theſe 


brown. Put it into a pot that wil 


good beef gravy. Cover it cloſe, and let it ſtew 


of red wine, a ſpoonful of catchup, a large ſpoonful 


them in a ſaucepan with their own liquor, a bit 


and then fill the rolls with them. Lay the turkey 
in the diſh, pour the ſauce over it, lay the rolls 
on each le. ig ſend it up to table. 


5 88 To flew a Turkey. a 
BON E a finall turkey, and fill it oi the fol. 


Chop theſe all together, and 


two or three cloves, two or three 


well together, fill the turkey, and fr oy it of a fine 
zuſt hold it, 


lay ſome ſkewers-at the bottom of the pot to keep | 
the turkey from ſticking, and put in a quart of 


for half an hour a” gently. Then put in a glaſs 


of pickled muſhrooms, ſome truffles, morels, and a 
piece of butter rolled in flour. Cover it cloſe, 
and let it ſtew half an hour longer. Fry ſome hol- 
low French rolls; then take ſome oyſters, ſtew 


of mace, a little white wine, and a piece of butter 
rolled in flour. Let them ſtew till pretty thick, 


" Another Method. 


MAKE. a 3 white forcemeat of veal, and ſtuff 
it into the craw of a large turkey. Having ſkew- 


| ered it for boiling, boil it in ſoft water till it be 


almoſt enough. Then take up your turkey, and 


put it in a pot, with ſome of the water it was it 
boiled in, to keep it hot. Put ſeven or eight WM pr 


heads of "celery, well waſhed and cleaned, into WF off 


the water the 8 was boiled i in. As FE as bre 
they] 5 


pit it and roaſt it. 


% 
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they are tender, take them up, and put in your 


turkey with the breaſt downwards, and ſtew it a 


quarter of an hour. Then take it up, and thicken 


your ſauce with butter and flour, Then put in 


your celery, pour the ſauce and celery hot upon 


the turkey's breaſt, and ſerve it up. 
A Turkey with pickled Pork and Onions. | 
TAKE twenty-four ſmall white onions, and 
boil them in broth, with half a pound of pickled 
pork cut into thin-ſlices, a bundle of parſley, ſome 
green ſhalots, ſome thyme, two cloves, and a lit- 
tle whole pepper and ſalt. As ſoon, as they be 
done, drain them, put them into the turkey, and 
wrap it in ſlices of bacon, and paper over it, and 
then roaſt it. Make a ſauce with a piece of but- 
ter, a ſlice of ham, two ſhalots, and a few muſh- 
rooms. Let them ſoak a little, and then add 
two ſpoonfuls of broth, and as much cullis. Sim- 
mer it about an hour, ſkim it, and drain it. When 
the whole is ready, add a ſmall ſpoonful of muſ- 
tard, a little pepper and ſalt, and ſerve it up. 


A Turkey ſtuffed. 


MINCE a pound of beef, and three quarters = 


Seaſon it with 


of a pound of ſuet, very ſmall. 


pepper, falt, cloves, mace, - and. ſweet marjoram, 


and mix them with two or three eggs. Looſen 
the ſkin all round the turkey, and ſtuff it. Then 
| This 1s the Hambourg me- 
thod of dreſſing a turkey. | 8 


4 Turkey in Felly. 


HAVING boiled a turkey properly white, let 


it ſtand till it be cold, and in the mean time 
prepare the following jelly. Skin a fowl and take 
off all the fat; but do not cut it into pieces, nor 
break the bones. Take four pounds of a leg = 
FER : ou, I 3 | 5 ve 
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| veal, without any fat or ſkin, and put it into a 
well-tinned faucepan. Put to it three quarts of 
water, and ſet it on a very clear fire till it begins 
to ſimmer ; but be ſure'to ſkim it well, and take 
great care that it does not boil. When it is ſkim. 
ed, keep it juſt ſimmering, and put to it two large 
' blades of mace, half a nutmeg, twenty corns of 
White pepper, and a little piece of lemon-peel the 
fize of a ſix-pence. This will require fix or ſeven 
hours doing. When you think the jelly is ſtiff 
enough, which you will know by taking a little 
out to cool, be ſure to ſkim off all the fat, if 
there be any, without diſturbing the meat in the 
ſaucepan. , A quarter of an hour before it is done, 
throw in a large teaſpoonful of ſalt, and ſqueeze 
in the juice of half a Seville orange or lemon. 
When you think it is enough, ſtrain it through a 
fieve; but do not pour it all quite off to the bot- 
tom, for fear of ſettlings. Lay your turkey into 
the diſh, in which you intend to ſend it up to 
table, beat up the whites of fix eggs to a froth, 
and put the liquor to it. Then boil it five or fix 
minutes, run it through a jelly-bag till it is quite 
clear, and then pour the liquor over the- turkey. 
Let it ſtand till quite cold, and, having given dif- 
ferent colours to the jelly, with a fpoon ſprinkle 
it over in what forms you pleaſe, and ſend it to 
table. If you can get a few naſtertium flowers, 
and ſtick them in different parts, they will have a 
pretty effect, but all theſe ornaments depend on 
taſte and fancy. 1 ie | 


„ Jo glaze a Turkey. | 
PICK, draw, and ſinge a young turkey, but do 
not let it be too ſmall. Lay it a little time over 
a clear charcoal fire, and turn it often. Prepare 
a ragoo of ſweetbreads, take off the turkey, ſplit 
it down the back, fill it with the ragoo, few it 
; 1 | up, 
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up, and lard it with bacon. At the DOOM of 
dee ſtewpan put ſome flices. of; ham, veal, = 


beef. Lay the turkey upon theſe, and {trew over 
it ſome ſweet herbs, cover them cloſe, and let 


them ſtew over a flow fire. When they are enough, 
take off the ſtewpan; take out the turkey, and 
then pour into the turkey a little good broth. Stir 
be 8 ſtrain off the liquor, and ſkim off the 


Set it over the fire again, and boil it to a 


jeh. Then put in the turkey, and ſet the pan 
over a gentle fire or ſtove, and it will be ſoon well 


glazed. Pour ſome eſſence ok 12895 into hs: OY 


and mY in wy turkey. 


Turley à a ta Hite. 


HAVI NG. truſſed a turkey with the 1 in- 
wards, flatten it as much as you can, and put it 
into a ſtewpan, with melted lard, chopped parſley, 
ſhalots, muſhrooms, and a little garlic. Give it a 
few turns on the fire, and add the juice of half a 
lemon to keep it white. Then put it into another 
ſtewpan, 8 ſlices of veal, a ſlice of ham, the 


melted lard, and Feen thing as uſed before, add 


ing whole pepper an falt Cover it over with 


ſlices of lard,” and ſtew it gently about half an 


hour over a Now fire. Then put to it a glaſs of 
wine, and à little broth, and finiſh; the -brazing. 
Skim and ſtrain the ſauce, add a little cullis to it, 
reduce it to a 9 arr _ them: ſend 
It up to table,” 1 


To haſh a 7 urkey. | 


STIR Fu flour rolled in a piece of LES 


into ſome cream and a little veal gravy, and give 
it a boil. Cut the turkey into pieces of a moderate 


ſize, and = it into the ſauce, with ſome grated. 


lemon-peel, white pepper, and mace pounged. a 
/F little 
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| little muſhroom powder, or catchup. Simmer them 
3 ub, 2 add to it ſome . if 75 n wad 
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FIRST. * 150 0 3 0c your turkey, and hen cut 
the thighs into two pieces; cut off the pinions, and 
alſo the breaſt. into pretty large pieces; but 
remember to take off the ſkin, or it will give a 
greaſy taſte to the gravy. Put it into a ſtewpan 


with a pint of gravy, a teaſpoonful of lemon. 


e's: a ſlice of the end of a lemon, and a little 
| beaten mace. Boil your turkey ſix. or ſeven mi- 


nutes; but, if you boil it longer, it will make it 
hard. Put it on your diſh, and thicken your gravy „ 


with flour and butter. Mix the yolks of two eggs 
with a ſpoonful of thick cream, and put it into 
our gravy. Shake it over the fire till it is quite 
| 15 but do not let it boil. Strain it, and pour it 
over your turkey. Lay 188 round it, garniſh 


wal" Jensen or gg an Fancy it 1 to fable. 
| eo FRE. (4.44 4 ITS 
bb gs een, la Bri," 1 
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1 AVI NG larded your. tuck, put: aw alice © or 
two of beef at the bottom of your ſtewpan, then 
the duck, a piece of bacon, and ſome more beet 
fliced, a carrot, an onion, a ſlice of lemon, ſome 
_ while pepper, and a buneh of ſweet herbs.. Co- 
ver this cloſe, and ſet it a few minutes over the fire. 
Then ſhake in ſome flour, pour in near a quart 
of beef broth or boiling water, ang a little red 
wine heated. Stew it about half an hour, 
' Arain the ſauce, ſkim it, put to it chyan, and more 
wine, if neceſſary, with a ſhalot, and a little le- 
mon juice. 925 add artichoke te ens * 


and . e e 45 
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. Ducks a la Mode. 
TAKE two ducks, flit them down the backs, 
and bone them carefully. Make a forcemeat of 
the crumb of a penny loaf, four ounces of fat bacon 
ſcraped, a little parſley, thyme, lemon-peel, two 
ſhalots or onions ſhred very fine, with pepper, 
ſalt, and nutmeg, to your taſte, and two eggs. Stuff 
your ducks with this, and ſew them up. Then 
lard them down each ſide of the breaſt with 
bacon, dredge them well with flour, and put them 
into a Dutch oven to brown. Then put them into a 
ſt ewpan with three pints of gravy, a glaſs of red 
wine, a teaſpoonful of lemon-pickle, a large one 
of walnut and muſhroom catchup, one of brown- 
ing, and an anchovy, with chyan pepper to your 
taſte. Stew them gently over a flow fire for an 6 
hour; and when they are enough, thicken your 
gravy, and put in a few truffles and morels. Strain 
your gravy and pour it upon them. Ew 2 
A A Duck with green Peas. 

PUT apiece of freſh butter into a deep ſtewpan, 
and ſet over the fire. Singe your duck, flour it, 
and put it into the pan. Turn it two or three 
minutes, and then pour out all the fat, but let the 
duck remain in the pan. Put to it a pint of gravy, 
a pint of peas, two lettuces cut ſmall, a ſmall bun- —_ 
dle of ſweet herbs, and a little pepper and ſalt. 
Cover them cloſe, and let them ſtew for half an | 
hour, now and then giving the pan a ſhake. . When 
they are nearly done, grate in a little nutmeg, put 
ina very little beaten mace, and thicken it either 
with a piece of butter rolled in flour, or the yolk of 
an egg beat up with two or three ſpoonfuls of cream, 
Shake it all together for three or four minutes, take, 
out the ſweet herbs, lay the duck in the diſh, and mn 
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pour the ſauce over it. | 
4 Macedonian 
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TAK E four artichoke bottoms, and cut them 
into pieces. Put them into boiling water, with 
about a pint of garden beans firſt ſcalded and 
huſked. Boil theſe together till almoſt done, and 
then drain them. Put the whole into the ſtewpan, 
with a good piece of butter, chopped muſhrooms, 
a little winter favory, parſley, and ſhalots, all 
_ finely chopped. Add a little flour, two ſpoonfuls 
of veal gravy, and a glaſs of white wine. Simmer 
them ſlowly till all is well done, and the ſauce re. 
duced to a proper conſiſtence. Laſt of all, add a 
little cullis, a ſqueeze ofa lemon, and a little pep- 
per and falt. Serve this ragoo undet two ducks 
quartered, and brazed in a well-ſeaſoned braze, 
with ſlices of veal and bacon. | . 
HAVING roaſted two ducks till they be nearly 
three parts done, take them up, and let them 
ſtand to cool. Then cut the breaſt into thin ſlices, 
and take care of the gravy. The legs will ſerve 
for another diſh, which you may dreſs by wrap- 
ping them in a caul with a good forcemeat, and 
ſerve them up with cullis ſauce. For the fillets, 
cut cucumbers, and marinade them about an hour, 
with a little vinegar, ſalt, and an onion fliced. 
Then take out the onion, ſqueeze the eucumbers 
in a cloth, and put them into a ſtewpan with a bit 
of butter, a ſlice of ham, a little broth, flour, and 
veal gravy, Boll it flowly, ſkim it well, take out 
the ham, and put the meat to it to warm, without 
| boiling. You may do the ſame with chopped truf- 
tles, or muſhrooms, or any thing elſe in ſeaſon, 
- You may haſh a cold roaſted duck in this manner, 


| Duck: the French Way. 

TAKE two'dozen of roaſted cheſnuts, and put 
them into a pint of rich beef gravy, with a few 
leaves of thyme, two ſmall onions, a little whole 
pepper, and a race of ginger. Then take a fine 
tame duck, lard it, and half roaſt it. Put it into 
the gravy, let it ſtew ten minutes, and put in a 
quarter of a pint of red wine. When the duck is 


enough, take it out, and boil up the gravy to a2 


proper thickneſs. Skim it very clean from fat, lay 


the duck in the diſh, pour the ſauce over it, gar- 


niſh with lemon, and ſend it up to table. 


Another F. venck Method. 


n AVING larded your ducks, and half roaſted 
| them, take them off the ſpit, and put them into a 
jarge earthen pipkin, with half a pint of red wine, 

a pint of good gravy, ſome cheſnuts roaſted and 
peeled, half a pint of large oyſters, the liquor 


ſtrained and the beards taken off, two or three 


little onions minced ſmall, a very little tripped 
thyme, mace, pepper, and a little ginger fine] 
beaten, with the cruſt of a French roll Gen 
Cover it cloſe, and let it ſtew half an hour over a 
flow fire. When they are enough, take them up. 
and pour the ſauce over them. 


Duc klings rolled. 


cr a pretty large duckling i into > two, bone it 
thoroughly, and lay on a forcemeat made with the 


breaſts of roaſted poultry. Roll it up, tie ſlices 


of bacon round it, and boil it in a little broth, 
with a glaſs of white wine, a bundle of ſweet herbs, 
and two cloves. When it is done, gently ſqueeze 
out the fat, and wipe the duck clean. Send i it wy 
| io table with what ce you * beſt. 


i 
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Ss JT) dreſs WildDuths. . A 
HAVING half roaſted your duck, lay it in a 
diſh, and carve it, but leave the joints hanging to- 

gether. Throwalittle pepper and ſalt, and ſqueeze 

- = the juice of a lemon over it. Turn it on the 
breaft, and preſs it hard with a plate, and add to its 

own gravy two or three ſpoonfuls of good made 
gravy. Cover it cloſe with another diſh, and ſet 
it over a ſtove ten minutes. Then ſendFit to table 
hot in the diſh it was done in, and garniſh with 


8 Gooſe a la Mode. 5 
HAVING picked, cleaned, ſkillhed, and 
boned your goofe nicely, take off the fat, and boil 
and peel a dried tongue. Treat a fowl in the 
ſame manner as the gooſe, ſeaſon it with pepper, 
falt, and beaten mace, and roll it round the tongue. 
g Seaſon the gooſe in the ſame manner, and put both 
tongue and fowl into the gooſe. Put it into a lit- 
_ Yepot that will juſt hold it, with two quarts of beef 
gravy, a bundle of ſweet herbs, and an onion. 
Put fome ſlices of ham, or good baeon, between 
the fowl and gooſe; then cover it cloſe; and let it 
ſtew very flowly for an hour over the fire. Then 
take up your gooſe, and ſkim off all the fat. Strain 
it, and put in a glaſs of red wine, two ſpoonfuls of 
catchup, a veal ſweetbread cut ſmall, ſome truffles, 
muſhrooms, and morels, a piece of butter rolled 
in flour, and, if wanted, ſome pepper and ſalt. 
Put in the gooſe again, cover it cloſe, and let it 
ſtew half an hour longer. Then take it up, pour 
| the ragoo over it, and garniſh with lemon. You 
- 'muſt remember to ſave the bones of the gooſe and 
fowl, and put them into the gravy when it is firſt 
ſet on. It will be an improvement, if you roll 
ſome beef marrow between the tongue 1 he 
; ” | foul, 
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fowl; and between the fowl and the gooſe, as it 
will make them mellow, and eat the finer. It may 
not be improper here to obſerve, that the beſt 
method to bone a 91 or fowl of any ſort is to 
begin at the breaſt, and take out all the bones 
10 pal cutting-the back ; for when it is ſewed up, 
u come to ſtew it, it generally burſts in the 
back, | whereby the ſhape « of it is ſpoiled. 8 | 


"3 YE „ 7 

A -.Y ſmoke a Gooſe. - IT | 
TAKE: off all the fat of a large ſtubble pool 
and} dry it well infide and out with a cloth. Waſh 
it all over with vinegar, and then rub it over with 
common falt, ſaltpetre, and a quarter of a pound 
of coarſe ſugar. Rub the falts well in, and let it 
lie a fortnight, then drain it well, ſew it up in a 
cloth, and let it hang in the chimney for a month. 
You my then boil it, and en it Fog wi onion | 

ſauce, n ee BE XY 

COSTLY (005 TERS 

49 ap be Is 3 DF” ah 
HA VING. Pom the breaſt down with a ieee 
preſs down: with your hand, {kin it, and dip it 
into ſealding water. As ſoon as it is cold, lard it 
with bacon, and ſeaſon it with pepper, ſalt, and a 
little beaten mace. Then flour it all over, take a 
pou of good N ſuet cut ſmall, and put it into 
deep ſtewpan. As ſoon as it is melted put in your 
gooſe, dt] Aa i be brown on both ſides. Then 
put in a quart of boiling gravy, an onion or two, a 
bundle of ſweet herbs, ſome whole pepper, and a, : 


74 


ſew cloves. Cover it cloſe, and let it ſtew ſoftly 


till it is tender. An hour will do it, if it be ſmall, 

and an hour and half, if large. In the. mean time, 
boil ſome turnips almoſt enough, ſome carrots and 
onions quite enough. Cut your turnips and car- 
rots the ſame as for a harrico of mutton, and put 
them into a ſaucepan with half a pint of good beef 
gravy, 
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 gfavy, a little pepper and falt, a piece of butter 
rolled in flour, and ſtew them all l quar- 

ter of an hour. Take the gooſe and well drain it, 

hen lay it in the diſh, and pour the ragoo over it. 


_ TAKE all the bones out of your gooſe,, and 
make the following fercemeat. Take ten or twelve 
ſage leaves, two large onions, and two or three 
large ſharp apples, ſhred very fine. Mix theſe with 
the crumb of a penny loaf, four ounces of beef mar- 
row, a glaſs of red wine, half a nutmeg grated, 
pepper, ſalt, and a little lemon-peel ſhred. ſmall, 
Make this into a light ſtuffing, with the yolks. of 
ſour eggs, about an hour before you want it, and 
then put it into the gooſe. Fry the gooſe of a 
good . brown, then put it into a deep ſtewpan, with 
two quarts of good gravy, and cover it cloſe. 
Having let it ſtew two hours, take it out, and ſkim 
off the fat. Add to it a large ſpoonful of lemon 
pickle, one of browning, one of red wine, an an- 
chovy ſhred fine, beaten mace, pepper, and falt to 
your palate. Thicken it with flour and butter, 
give it a boil, diſh up your gooſe, ſtrain your gra- 
vy, and pour it over it. HY 
i i thi os” NO Rs bog To ev 
_ HAVING cut the neck. into four pieces, and 
pinions in two, ſlice the gizzard, clean it well, and 
ſtew them in two quarts of water, or: mutton broth, 
with a handful of ſweet herbs, an anchovy, a few 
pepper corns, three or four : cloves, a ſpoonſul of 
cCatchup, and an onion, As ſoon as the giblets are 
tender, put in a ſpoonful of good cream, and thick- 
en it with flour and butter. Lay ſippets round a 
ſoup- diſn, pour in the whole, after ſtraining it, and 
FV 


6 
(3-3: 33-4 


— 


little catchup and flour. Lay ſippe 


\ Another Method, _ $6 


1 SCA LD and clean our giblets well, cut off the 


bill, divide the head, ſkin the feet, and ſtew all in 
juſt water enough for ſauce. Put in a ſprig of 


thyme, fome whole black pepper, and an onion, 


Let them do till they are tender, and then ftrain 
the ſauce. If the ſauce is not thick enough, add a 
ts round the 
diſh, pour in your giblets and ſauce, and ſerve them 
19 Giblets à la Turtle. 


9 0 LEAN three pair of giblets well, and cut 


them as before directed. Put them into a ftewpan 


with four pounds of ſcrag of veal, and two pounds 


of lean beef, covered with water. When 'they 
boil, ſkim them very clean. Then put in ſix 


cloves, four blades of mace, eight corns of allfpice, 


beat very fine; ſome baſil, ſweet marjoram, win- 


.ter ſavory, anda little thyme, chopped very fine; 


three onions, two turnips, and one carrot. Stew 
them all tender, then ſtrain them through a fieve, 
and waſh them clean out of 'the herbs in ſome 
warm water. Put a piece of butter into your ſtew- 
pan, melt it, and put in as much flour as will 
thicken it. Stir it till it is ſmooth, then put in 


your liquor, and keep ſtirring it all the time, ather- 


wiſe it will go into lumps, and ſhould that hap- 
pen, you muſt ſtrain it through a fieve. Then 
put in a pint of Madeira wine, ſome pepper and. 
falt, and a little chyan pepper. Stew it ten 
minutes, and then'put in your giblets. Add the 
Juice of a lemon, ſtew them a quarter of an hour, 
and ſerve them up in a tureen. Never put your 
livers in at firſt, but boil them in a faucepan of 
water by themſelves. If you choofe it, you may 
put egg-balls into your diſh, made thus. _ 


— 
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the yolks of ſix eggs boiled hard, in a mortar; 
throw in a ſpoonful of flour, and the yolk ofa 
raw egg, and beat them together till theyare ſmooth, 
Then roll them in little balls, ſcald them in boil- 
ing water, and put them in juſt before you ſerve. 
1 „ Rien en d 8 
S8RKEW ER fix young pigeons as for boiling. 
Grate the crumb of a penny loaf, take half a pound 
of fat bacon, ſhred ſome ſweet herbs and parſley 
fine, two ſhalots or a little onion, a little lemon 
peel, and a little grated nutmeg ; ſeaſon it with 


3 pepper and ſalt, and mix it up with the yolks of 


two eggs. Put this forcemeat into the craws and 
bellies of your pigeons, lard them down the breaſt, 
and fry them brown with a little butter. Then 

ut them into a ſtewpan, with a pint of ſtrong 

rown gravy, a gill of white wine, and ſtew them 
three quarters of an hour. Thicken it with a little 
butter rolled in flour, ſeaſon it with ſalt and chyan 
pepper, put the pigeons in the diſh, and ſtrain the 
- gravy over them. Send them up hot to table, 

with ſome forcemeat balls laid round them. 


5 Pigeons a la og. 
HAVING boned four pigeons, make a force- 


meat as above directed. Stuff them, and put 


them into a ſtewpan with a pint of veal gravy. 
Stew them very gently half an hour, and then take 
them out. Wrap them all round with a veal force- 
meat, rub them over with the yolk of an egg, and 
fry them in good dripping of a nice brown. Take 
the gravy they were ſtewed in, ſkim off the fat, 
thicken it with a little butter rolled in flour, the 
yolk of an egg, and a gull of cream beat up. Sea- 
ſon it with pepper and ſalt, mix all together, and 
| keep it ſtirring one way till it is ſmooth, Strain it 
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into your diſh, and put on the pigeons. Cap 
with plenty of criſped ry 


1 OY as $0” by; EE 


—— 1 


Pigeons a la Duxelle. 


A KE four dg five pigeons, cut off their feer 
and pinions, and ſplit them down the breaſt; then 
take out the livers, and flatten them with a cleaver; 

Make a hot marinade of ſome ſcraped bacon, ſea- 


n 


+ * 
rt - 


eee 
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ſoned with a muſhroom or two, * onions, pep= _ 145 
per, ſalt, thyme, parſley, and a little nutmeg. Fx 
all for a few minutes, and let the pigeons be heated | TY 
through in it, and let them remain till' you put BY 
them upon your gridiron. Take a thin flice of 2g 
ham for each pigeon, and put them with the ham  . 
always at top; that is, when you turn your pige- ik 
ons, turn your ham upon them. For your fauce, 43 


"take a ladle of gravy, ſome ſweet baſil, a little 
thyme, parſl Ys and ſhalot, minced very fine, and I# 
a a few ſlices of muſhrooms, boiled all together a few Mi 
minutes. Diſh them up with their breaſt down- IH 
wards, let your ham continue upon them, and 

pour your ſauce over them, with the Juice of an 

orange or lemon. Fe ; 


Pigeons Surtout. 


FORCE your pigeons, lay a ſlice of keen on 
their breaſts, and a flice of veal beaten with the 
back of a knife, and ſeaſoned with mace, pepper, 

and falt FE Alden it on with two ſmall ſkewers, 
which will be better than ty ing it. Roaſt them on 
a fine bird ſpit, baſte them with a piece of butter, 
then with the yolk of an egg, and afterwards with 
ſome crumbs: of bread, a little nutmeg, and ſweet 
herbs.” When they are enough, lay them in your 
diſh, and pour on them ſome good gravy, ſea- 
ſoned with alen morcls, and muſhrooms. : 
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Pigeons in Savoury. Felly. 


and feet on, put a ſprig of myrtle in their bills. 


Make the ſame kind of jelly as directed for chick- | 
ens, and when it is ſet, lay in the pigeons with 


their breaſts downwards. Fill up your bowl with 


| che jelly, and turn it out. 


Pig cons à la Daube. 


{STUFF the bellics of your pigeons with ne 
following forcemeat. Take a pound of veal, a 


pound of beef ſuet, and beat them in 4 mortar ; 
take an equal quantity of bread cru mbs, = 


pepper, ſalt, nutmeg, beaten mace, a little lemon- 


eel cut ſmall, ſome parſley cut ſmall, and a very 
Fade thyme ſtripped. Mix all together with the 
ar of two eggs, fill the pigeons, and flat their 


reaſts down. Then flour them, and fry them a 
little brown 'in freſh butter. Then pour the fat 


clean out of the pan, and put the gravy to the 
Pigeons. Cover them cloſe, and let them ſtew a 


quarter of an hour, or till you think they are quite 


enough. In the mean time make the following 


ſauce. Put a layer of bacon in a large ſaucepan, 


then a layer of veal, a layer of coarſe beef, and a 


prog of veal cut very thin, a piece of carrot, a 


undle of ſweet herbs, an onion, ſome black and 
white pepper, a blade or two of mace, and four or 
five cloves. Cover the ſaucepan cloſe, ſet it over 
a flow fire, and draw it till it is brown, to make the 


rich and good. Then ſtrain it off, and ſkim off all 
the fat. When your pigeons are enough, take them 
up, lay them in your diſh, and pour this ſauce over 


them. On each pigeon lay a bay-leaf, and a ſlice 


of bacon on each leaf. 


HAVING roaſted your See with che heads 


gravy of a fine light brown. Then put in a quart of 
boiling water, and let it ſtew till the gravy is quite 


Prgeons 
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3 


I Pigeon, 2 10 Rel. 


= K. an number of pigeon you w pl 3 


are of an equal ſize, put a peeled truffle in each, 


and falt. Put them into a ſaucepan to braze, With 


a few ſlices of veal firſt ſcalded, and the firſt feier | 


ing over the pigeons. dt) them with thin Nlices of 


bacon, and put a ſheet, of White paper over the 


whole. Stop the pan c| loſe, and let them ſimmer 
over 4 fey fire al they are quite tender, Take 
out the pigeons, and clean them from the fat. 
Strain the YIaze,. .and boil it a moment, in order to 


ſkim it very clean. When it is ready, ſqueeze in a 


. 


— 8 Fee the ſauce over the 12 e 


5 Pigeons in Diſguiſe. 
'H 41 N 'G drawn and truſſed your pigeons, fn: 
fon them with pepper and ſalt, Make a nice 


paſte, and roll each pigeon in a piece of it. ie 5 


hem in a cloth, and take care the paſte. does not 
break. Then boil them an hour and a half i in 


plenty of Water; but take care, when. vou untie 


them, that they do not break. Put them 3 into a diſh, 
and Mas to A a little good gravy. . 5 0 


Pigeons in Pimlico. 


| TAKE 13 fat and lean ham or bacon, 1 
muſhrooms, truffles, parſley, and ſweet herbs, and 
the livers of the pigeons. Seaſon with beaten mace, 
pepper, and ſalt; and beat all this together with 
two raw eggs, and put it into their bellies. Roll 
them all in a thin flice of veal, and put over them 


_ athin flice of bacon. Wrap them up in white pa- 


per, and roaſt them on a ſmall ſpit, In the mean 
time make a ragoo of truffles and muſhrooms chop- 


ped al MG fome parfley "Y cut {mall. Put to 
ls "CE 


and give them a fry in butter, with chopped muſh= | 
rooms, paxſley, a flice of bam, and ſome pepper 
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it half a pint of good veal gray f 
with a piece of butter rolled in flour. Baſte your 
pigeons, and about an hour will do them. When 
they are enough, lay them in your diſh, take off the 


* 


paper, and pour your ſauce over them. Vou may 


garniſh with l which may be thus made. 
cold ham, and an equal quantity of 


Take veal an 
beef ſuet, . ſome | muſhrooms, ſweet 'herbs, and 


ſpice. Chop them ſmall; ſet them on the fire, and 


moiſten d with milk or cream. Then make a 


little puff-paſte, roll it, and make little patties 
about an inch deep, and two inches long. Fill 
them with the above ingredients, cover them cloſe, 
and bake NY and lay ſix of them round the 20925 


| Pigeons à la Charmante. 


HAvIN G ſcalded five or fix. mall 1 


braze them with a few ſlices of lard and peeled le- 


mon, pepper, falt, a bundle of ſweet herbs, and 
broth. Lard three or four ſweetbreads, and put 
them into a ſtewpan by themſelves, with ſome 


broth, a few thin flices of veal fillet, a. bundle of 
ſweet herbs, and two cloves, Braze them lowly, 
and when they are'done, ſtrain and ſkim the braze, 


and reduce it to a glaze, to rub over the larded fide 


of the ſweetbreads. Strain it again through a ſieve, 
and add a little more pepper and falt, if neceſlary, 


and a good ſqueeze of lemon. Put the pigeons and 
| ſweetbreads on the diſh, and pour the ſauce over the 


pigeons, but not over the ſweetbreads, as that 


. would e the colour of the glaze. : 


A Pupton of Pigeons.” 


ROLL out a favour ry forcemeat | like a paſte, 


and put it into a butter-diſh. Put a layer of very 


thin bacon, ſquab pigeons, ſliced ſweetbreads, aſ- 
Foods tops, muſhrooms, | cokſcombs, a palate 
oiled tender and cut into 5 pieces, and the yolks of 


hard 
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and thicken it 


o 
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hard eggs: Make anvther forcemeat, and lay it 


over like a pie. Bake it, and when it is enough, 


turn it into a diſh,” pour gravy round it, and fend. 


T y broil Pigeons... 


4 


bs EAT” 


i "Wo 


IN' order to broil pigeons nicely, you muſt take 
care that your fire is clear. Shred ſome W 
fine, take a piece of butter as big as a walnut, with 
a little pepper and falt, and put it into their bel- 
lies, Tie them at both ends, and broil them. Or, 
having firſt ſeaſoned them with pepper and falt, 
you may ſplit and broil them. Put a little parſley. 


and butter into the diſh, and ſend them up to table. 


a 5 3 * 5 #4 7 y . 
x7 j . * 4 * 851 1 9 ” 
. fi ks BY * 75 : j %.. 


. : 


SEAS: N your pigeons with pepper and. ſalt, a 


few cloves and mace, and ſome ſweet herbs. Wrap 
this ſeaſoning up in a piece of butter, and put it 


into their bellies. Then tie up the neck and vent, 


and half roaſt them. Put them into a ſtewpan, 


with a quart of good gravy, a little white wine, a 
few pepper-corns, three or four blades of mace, a 


bit of lemon, a bunch of ſweet herbs, and a ſmall 
onion. Stew them gently, till they are enough. 


Then take out tlie pigeons, and ſtrain the liquor 


through a fieve/ Skim it, and thicken it in your 
ſtewpan, and put in the pigeons with ſome pickled 
muſhrooms and oyſters. Stew it five minutes, put 
” pigeons in a diſh, and pour the ſauce over 
them!! 8 


down the ſides of the breaſt. Fry them of a fine 
brown in butter, and then put them into a toſſing- 
pan with a quart of gravy. Stew them till they ate 
ͤ) ))., ¼m];KS d ĩ v y ler, 4 


HAVING picked, drawn, and waſhed your | ; 
pigeons very clean, ſtuff the craws, and lard them 
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tender, then take off the fat; and put in a tea- 
ſpoonful of lemon pickle; 4 large ſpoonful of 
browning, the ſame of walnut catchup, a ef 


chyan, and ſalt. Thicken your gra 1 
an ounce of morels, and four yolks o hard ow . 


Lay the pigeons in your difh, pat the morels and 
s round them, and ſtrain your ſauce over them. 


eng 
Sendd it up to nn re with ee er 
lenen peel. EY . 


Ep ee a la ge” Relig We FT 
T TAK Ea 2s s many. large pigeons. wo: you chooſe, 


3 5 


and pick, draw, and truſs them. Lay ſome lices 
of bacon, veal, and onions, at * ottom of a 


ſtewpan; and ſeaſon the pigeons with pepper, ſalt, 
ſome ſpice finely beaten, and ſome ſweet herbs, 


Lay them into the ſtewpan, then lay upon them 
ſome more ſlices of veal and bacon, and let them 


ſtew very gently over a ſtove; the top of the ſtewpan 
being put down very cloſe. When they are ſtewed, 
make a ragoo with veal ſweetbreads, truffles, 
morels, and champignons. The ſweethreads muſt 
be blanched, and put into a ſtewpan with a ladle 
full of gravy, another of cullis, the truffles, morels, 


c&c. Let them all ſtew together with the pigeons, and 


when they are enough, put them into COTS and 


I oy won ROE over CNL e 


SEASON your pigeons with pepper and. fats, 
put a piece of butter into each, and mix three 
eggs, two ſpoonfuls of flour, half a pint of milk, 
and a little ſalt. Pour this a IO and then 


ſend them t to Has oven. . Fig. 
5 * Pigeons i in a Hole,” 
HAviN G 7 drawn, and Wed ſome 


Ml Pigeons, ſtick their legs in their bellies as 
you. do for boiling, and [cafon them with 0 


3 
A 
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alt, and beaten mace. Put a lump of butter, of 


the ſize of a walnut, into the belly. of each pigeon, 
and lay them in a pie diſh, Pour over them a 
batter made of three eggs, two ſpoonfuls of flour, 


and half a pint of fe ood milk. e them in a mo- 
derate n 1 
e au | Soleil. | EO 


TAKE r half a pound of veal, a quarter of* A 
pound of mutton, and two ounces of beef. Beat 


them in a mortar with ſome pepper, ſalt, and mace, 


till they are a paſte. Fer take the < yolks of three 


or four eggs, beat them up well, and put them into 


a plate. ix a quarter of a pound 0 grated bread, 


and two ounces of flour, and put them into ano- 


ther plate. Put on a ſtewpan with a little rich beef 


gravy, tie up three or four cloves in a bit of muſlin, 


and put them into the gravy. Put in the pigeons, let 
them ſtew till theyare almoſt enough, then take them 
up, and ſet them before the fire to keep warm. Then 
put ſome good beef dripping into a frying-pan, 
enough to cover them. When it boils, take the 
pigeons, one at a time, roll them in the meat that 


was beaten, and then in the yolks of eggs, till they 


are quite wet. Strew over them the bread and 


flour, put them into the boiling dripping, and 


vhen they are of a fine brown, take them out, and 
_ diſh them up. : 


Boiled FRE and Fai 


WASH and clean fix young pigeons, turn their 


legs under their wings, and boil chem twenty mi- 


nutes in milk and water by themſelves. "3 the 


mean time boil a ſquare piece of bacon, and take 


off the ſkin and brown it. Lay the bacon in wi 


middle 1 the diſh, and the pigeons Found Ro 
K 3 
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luumps of ſtewed ſpinach. Pour plain melted butter 

dauer them, put parſley and butter in à boat, and 
ſend them up to take 


+/+... + | To boil Pigeons with Rice. 
HAVING ſtuffed fix pigeons with parſley, 
epper, and ſalt, rolled in a very little piece of 
butter, put them into a quart of mutton broth, with 
a little beaten mace, a bundle of ſweet herbs, and 
an. onion. Cover them cloſe, and let them boil 
Full a quarter of an hour. Then take out the onion 
and ſweet herbs, and take a good piece of butter 
rolled in flour; put it in, and give it a ſhake. 
Seaſon it with ſalt, if it wants it; and, in the 
mean time, boil half a pound of rice tender in. 
milk. When it begins to be thick, taking great 
care that it does not burn, take the yolks of two 
or three eggs, beat up with two or three ſpoonfuls 
of cream, and a little nutmeg. Stir it together till 

it is quite thick, and then take up the pigeons, and 


lay them in a diſh. Pour the gravy to the rice, 


tir it all together, and pour it over the pigeons. 
Garniſh with hard eggs cut into quarters, and ſerve 
It up, % Ron ths Ec; 
N Pigeons tranſmogrified. © 

TAKE fix ſmall young pigeons, and pick and 
clean them; but do not cut off their heads. Take 
off the pinions, and boil them ten minutes in water. 
Then cut off the ends of ſix large cucumbers, and 
ſcrape out the ſeeds, Put in your pigeons, and 
| Nick a bunch of barberries in their Pills Then 
put them into a toſſing-pan with a pint of veal 
88 a little anchovy, a glaſs of red wine, a 
ſpoonful of browning, a ſmall flice of lemon, and 
chyan and ſalt to your taſte. Stew them ſeven 
minutes, take them out, and thicken your gravy 
Ls She : OF gs Pet 


* 
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with a. little butter rolled i in flour.” Bay! it VÞs "0 | 


RO it vey your pigeons. - 4x7 e bod; 
'To roaſt 4 Rabbit Hare Fa "Faſhion. . | 


if your rabbit. with bacon, and then roaſt | 
it as you do a hare. Make a gravy ſauce; but, if 


you do not lard it, make the following white ſauce. 
Take a little veal broth, boil it up with a little 
flour and butter to chicken it, my add a gill of 
cream. Keep it ſtirring one way till it is cen, 
and then} put 1 it into a boat. 


Rabbits pulled.” 


HAVING half boiled your rabbits, Wa an 
onion, a little whole pepper, a bunch of ſweet 
herbs, and a leaned: pull the fleſh into flakes, 
and put to it a little of the liquor, apiece of butter 
mixed with flour, pepper, ſalt, nutmeg, chopped 


parſley, and the liver bolled and bruiſed. Boil 


this pas and i Feep ſhaking it round, 
To forendine Rabbits. 


TA K E iheve young rabbits and ſkin them, but 
leave on the ears. Waſh and dry them with a 


cloth. Take out the bones carefully, leaving the 


head whole, and then lay them flat. Make a 
forcemeat of a quarter of pound of bacon ſcraped, 
which anſwers the purpoſe much better than ſuet, 
as it makes the rabbits look whiter, and eat ten- 
derer. Add to the bacon the crumb'of a Po: 
loaf, a little lemon-thyme, or lemon-peel ſhred 
fine, parſley chopped ſmall, nutmeg, chyan, and 
ſalt, to your taſte. Mix them up together with 
an egg, and ſpread it over the rabbits. Roll them 
up to the head; ſkewer. them ſtrajght, and cloſe 
the ends, to prevent the forcemeat coming out. 


Skewer the ears back, and tie them in ſeparate 


cloths, 1 5 boil them wag an reep When you 
N 8 e 4 . EY diſh 
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dim them up, take out che jaw-bones, and ſtick 
them in the eyes for ears. Put round them force. 
meat balls and muſhrooms. In the mean time, 
prepare a white ſauce made of veal gravy, a little 
anchovy, the juice of half à lemon, or a tea- 
ſpoonful of lemon pickle. Strain it, and take a 
quarter of a pound of butter rolled in flour, ſo as 
to make the ſauce pretty thick. Keep ſtirring it 
While che flour is diſſolving, and beat the yolk of 


an egg. Put to it ſome thick cream, nutmeg, and 


ſalt. Mix it with the gravy, and let it fimmer a 
little over the fire; but do not let it boil, as that 
will curdle the cream. Pour it over the rabbits, 


and wag i * to table. . Fn 
| | Rabbits en Coffee: | 


DI 191 b E a couple of mer ey into Avian 
ters, flour them, if you do not lard them, an 
fry them in butter. Put them into a ſtewpan, 
with ſome good gravy, and a glaſs of white wine. 
Seaſon tlie with pepper and alt, and a bunch 
of ſweet herbs. Cover them down eie and let 
them ſtew till tender. Then take up the rabbits, 
ſtrain the ſauce, thicken it with our, {90 Ve, 
n hour it over the rabbits. | 


—_ Poriugusſt Rabbits. Og ou eR 

TUS our rabbits chicken Ne the | 
heads cut x and the rabbit turned with the 
back upwards, two of the legs ſtripped to the 
claw-end, and fo truſſed with two ſkewers. Lard 
them, and roaſt. Hor and Pg We lauce N 
| 6 15 . 1 


To . 4 Chihen Abr. N 


HAI NG covered the bottom of your, aim | 
with a puffpaſte, upon that, round the ſides, lay a 


thin layer of forcemeat. Cut two ſmall chickens 
75 into 


4 * 
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into pieces, and ſeaſon them high with pepper and 
ſalt. Put ſome of the pieces into the diſh,” then 


a ſweetbread or two cut into pieces, and well 


ſeaſoned; a few truffles and morels, ſome arti- 


uartered, yolks of eggs boiled 


choke bottoms 


hard, chopped a little, and ſtrewed over the top. 
Then put in a little water, and cover the pie. 


When it comes from the oven, pour in a rich 
gravy, thickened with a little flour and butter. 
You may add freſh muſhrooms, aſparagus tops, 


and cockſcombs, if youwiſh to make your pie richer. 


SEASON your chickens with pepper, ſalt, 


and mace. Put a piece of butter into each of 


them, and lay them in the diſh with their breaſts 
upwards. ' Lay a thin flice of bacon over them, 
which will give them an agreeable flavour. Then 
put in a pint of ſtrong gravy, and make a good 


puff-paſte. Put on the hd, and bake it in a mo- | 


derately heated oven. ; : 

HAVING ſcalded two ducks, and made them 
very clean, cut off the feet, pinions, necks, and 
heads, Take out the 8 livers, and hearts, 
pick all clean, and ſcald them. Pick out the fat 
of the inſide, lay a good puff-paſte cruſt all over 
the diſh, ſeaſon the ducks, both inſide and out, 
with pepper and ſalt, and lay them in the diſh, 
with the giblets at each end, properly ſeaſoned. 
Put in as much water as will nearly fill the pie, 
lay on the eruſt, and let it be well baked. © © 
T.. OG 


HAVI 


well with pepper and ſalt, and lay it in a raiſed 
cruſt, Cut half a pound of butter into pieces, 
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138 DIFFERENT METHODS OF DRESSING/POULTRY, 
and put it in different places on the top. Then 
lay on the cruſt, and ſend” it to a moderately 
el ene babe Ts 1, 
3 ', Another Method. _ EE .. 
_ BONE a gooſe and a fowl, and ſeaſon them 
well. Put forcemeat into the fowl, and then put 
the fowl into the gooſe. Lay theſe in a raiſed 


cruſt, and fill the corners with a little forcemeat. 


Put half a pound of butter cut into pieces on the 
top, cover it, ſend it to the oven, and let it be 
well baked. This pie may be eaten either hot 
or cold. 2 e 5 5 
CLEAN two pair of giblets well, and put all 
but the livers into a ſaucepan, with two quarts of 
water, twenty corns of whole pepper, three blades 
of mace, a hs ſweet herbs, and a large 
onion, Cover them cloſe, and let them ſtew 
very gently till they be tender. + Cover your diſh 
with a good cruſt, lay at the bottom a fine rump 
ſteak, ſeaſoned with pepper and ſalt. Put in your 
giblets, with the livers, and ſtrain the liquor they 
were ſtewed in. Then ſeaſon it with ſalt, and 
pour it into your pie. Put on the lid, and bake 
it half an hour. VVV 
B U. 1555 
HAVING picked and cleaned your pigeons 
very nicely, and ſeaſoned them with pepper and 
ſalt, put a large piece of butter, with pepper and 


ſalt, into each of their bellies. Then cover 


your diſh with a puff. paſte cruſt, lay in your pi- 
geons, and put between them the necks, gizzards, 
livers, pinions, and hearts, with the yolk of a 


* 


. 
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as much water as will nearly fill the diſh, lay on 


the top-cruſt, and bake it well. 
QUARTER a couple of young rabbits; take 

a quarter of a pound of bacon, and pound it in 
a marble mortar, with the livers, ſome pepper, ſalt, 
a little mace, ſome parſley cut ſmall, ſome chives, 
and a few leaves of ſweet baſil, When theſe are 
all finely beaten, make the paſte, and cover the 
bottom of the pie with the ſeaſoning. Then 
put in the rabbits, . pound more bacon in a mor- 
tar, and with it ſome freſh butter. Cover the 
rabbits with this, and lay over it ſome thin ſlices 
of bacon. Put on the lid, and ſend it to the oven. 


It will take two hours baking. When it is done, 


remove the lid, take out the bacon, and ſcum 
off the fat. If there is not gravy enough in the 
pie, pour in ſome rich mutton or veal gravy 
ban hot. Op "yp 
| Another Method. 

TAK E two rabbits, cut them into pieces, alſo 
cut ſmall two pounds of fat pork, and ſeaſon both 
with pepper and falt to your taſte. Then make 
a good puff-paſte cruſt, cover your diſh with it, 
and lay in your rabbits. Mix the pork with them ; 
but leave out the livers of the rabbits, parboil 
them, and beat them in a mortar, with the fame 
quantity of fat bacon, a little ſweet herbs, and 
ſome oyſters. Seaſon with pepper, ſalt, and nut- 
mug, mix it up with the yolk of an egg, and 


make. it into little balls. Scatter them about 


your pie, with ſome artichoke bottoms cut in 
dice, and ſome cockſcombs, if you have them. Grate 
a ſmall nutmeg over the meat, then pour in half 
pint of red wine, and half pint of water. Cloſe 
your pie, and bake it an hour and half in a 
EE | quick 
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quick but not too fierce oven. This is the me- 
_ thod of making rabbit pies in the county of Salop. 


i 


The different Methods of 4 Game, fmall Birds, 


| To roaſt a Hare. 5 
ILIJIAVING caſed your hare, and properly 
. truſſed it for dreſſing, make a ſtuffing of a 
large flice of bread crumbled very fine; put to it 
a quarter of a pound of beef marrow, or ſuet, the 
like quantity of butter, the liver boiled and ſhred 
fine, a ſprig or two of winter ſavory, a bit of le- 
mon- peel, an anchovy, a little chyan pepper, and half 
a nutmeg grated. Mix theſe well together with 
a glaſs of red wine and two eggs, put it into the 
belly of the hare, and ſew it up. When you have 
ſpitted, and put it down to roaſt, put into your 
dripping-pan a quart of milk, and keep baſting your 
hare with it till there is little left. When it is 
nearly done, dredge it with flour, and baſte it with 
butter till it is properly frothed. If it is a ſmall 
hare, it will take about an hour and half; and, if 
a large one, two hours. When it is done, put it 
into your diſn, and ſerve it up with plenty of good 
rich gravy, and ſome currant jelly warmed in a 
cup. Or, you may take a pint of red wine, and 
put into it a quarter of a pound of ſugar; ſet it 
over a ſlow fire, and let it ſimmer for a quarter of an 
hour; then take it off, and pour it into à baſon or 
CW. 


Ano- 
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Auen Muhod of drifing « Have,” 


8 4 8 E your hare, and cut it into two Juſt be- 
1 the ribs. Cut the fore quarters into pieces, 
and put them into a ſtewpan, with a blade or two. 
of mace; an onion ſtuck with cloves, ſome whole 
pepper, an anchovy, and a bunch of ſweet herbs. 
Cover them with water, and let them ſtew gently. 
Make a nuten, and put it into the belly of the 
other part; lard and roaſt it, and, flour, and baſte 
it well with butter or ſmall beer. When the ſtew 
is tender, take it out with a fork-into a diſh, and 
ſtrain off the liquor. Put into it ack ee, of red 
wine, a ſpoonful of good catchup, a picce of 
butter rolled in flour. Shake all together over the 
fire till it is of a good thickneſs. © Then take up 
the roaſted hare, lay it in the middle of the diſh, 
with the. ſtew round, and ſauce poured over it. 
Put Tonne 1255 N into a 15 8 N it to 
table. . if 

> | "76 flew Hare: 1 


PAUNCH and caſe your hare, cut it as for 
eating, ut it into a large ſaucepan, with 
three pints gs el beef gravy, a pint of red wine, a large 
onion ſtuck with cloves, a bundle of winter ſa- 
vory, a lice of horſe-radiſh, two blades of beaten 

mace, an anchovy, a ſpoonful of walnut catchup, 

one of browning, half a lemon, and chyan and 
ſalt to your taſte. + Put on a cloſe cover, ſet it 
over à gentle fire, and ftew it for two hours. 
Then take it up into a ſoup diſh, and thicken 
your. gravy with a lump of butter rolled in flour. 
Boil. it a little, and ſtrain it over your yay: Gar- 
| niſh with lemon cut like ſtraws. © - 


eee, e OA EL 0 515 20 Fac 
- CUT your hare into ſm 1 at; ify you 


bave wy of the PO left, it fmall, and put 
> 
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to it a gill of red wine, the ſame quantity of 
water, half an anchovy chopped fine, an anchovy 
fuck with four cloves, and a quarter of a pound of 
butter rolled in flour, Put theſe all together in a 
ſaucepan, and ſet it over a flow fire, ſhaking it 
_ often, ſo that the whole may be equally heated. 
When it is thoroughly hot, for you muſt take 

care never to let a haſh boil, as that will harden 

the meat, take out the onion, lay hppets i in erp 

diſh, and 2 your harſh over 9 155 5 


Hare a la Daube. N 


cur. a 3 into ſix pieces, and 1 5 
lard them with bacon. Seaſon them with pep- 

r, ſalt, and mace, chopped parſley, thyme, ſha- 

ots, and a clove of garlic. Blaze it with ſlices 
of lard, the bones, a little broth, as much of the 
blood as you can ſave, a glaſs. of brandy, anda 
quarter of a pound of butter. Stop the pan well, 
and ſtew it on a very flow fire, or in the oven, 
about four hours. Then take out the bones, put 
the hare in a tureen, and the flices of bacon 
upon it. Strain the ſauce, and put it to the. MATE, 
any let it cool before os. uſe i it. „ 


+ 


F FT : 


1 > hadge-podge a Hare... 


cur. your hare into pieces, as if you thepded 
it for ſtewing, and put it into a pitcher, with two 
or three onions, a little ſalt and pepper, a bunch 
of ſweet herbs, and a piece of butter. Stop the 
pitcher very cloſe, to prevent the ſteam from getting 
ont, ſet it in a kettle full of boiling water, keep the 
kettle filled up as the water waſtes, and let it ſtew 
four or five hours. You may, if you chooſe it, 
when you put the hare into the kettle, put in 
a lettuce, cucumbers, wp, and celery... 1 

'0 
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5 7j jug a Hure. 
THIS is done in nearly the ine many as 


the above, with this difference only, that ſome ' 


Penh lard the e here and 218 with bacon. 


EG * 5 
5 8 


1 ee S 4 Hare Civet. 


IF 4 


HAVING: boned your hare, and taken out 
al the ſinews, cut one half in- thin flices, and the 
other half in pieces an inch long. Flour them, 
and fry them with a little butter. In the mean 
time, make ſome gravy with the bones of the pon ; 
and a little beef. Put a pint of it into the pan 
to the hare, ſome muſtard, and a little elder vi- 
negar. Cover it cloſe, and let it do ſoftly till it 
is as thick as cream, and then diſh it Ken is with 
the Wan in the middie. N e 


To ſeare « a Hare, On : 


£ 


TAKE a Hake and lard it, put a e into 7 
its belly, and put it into a pot or fiſh-kettle. Put to 
it two quarts of ſtrong drawn gravy, one of red 


vine, a Whole lemon cut into ſlices, a, bundle of 


ſweet herbs, nutmeg, pepper, ſalt, and fix cloves. 
Cover it cloſe, and ſtew it over a flow fire till 
it is three parts done. Then take it up, put it 


into a diſh, and ſtrew it over wirh crumbs of read, 
ſveet herbs chopped fine, ſome lemon- peel grated, 
and half a nutmeg. Set it before the fire, and 
baſte it till it is of a ſine light brown. In the 


mean time, take the fat off your gravy, and thicken 


it with the volk of an egg. Take fix eggs boiled 


hard, and chopped fine, and ſome pickled cu- 
cumbers cut very thin. Mix theſe with the ſauce, | 


Pe it into the : diſh, nd Eck it 125 to e 
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Hare Cake in Jelly. 


BON E your hare, and pick out the ſinews. 
die to it an equal quantity of beef, and chop and 
pound them together. Add ſome. freſh muſh... 


rooms, ſhalot, ſweet herbs, pepper, ſalt, and two 
or three eggs. Mix theſe with bacon, pickled 


cucumbers cut like dice, and put it into a mould 
ſheeted with flices. of bacon. Cover it, bake it 


in a moderate oven, and when cold, turn # out. 
of 11 the mean time, take a pound and half of ſcrag 


of veal, a ſlice of ham, two or three cloves, a lit- 
tle. nutmeg, ſome 3 herbs, a carrot or two, 
ſome ſhalot, an ounce of iſinglaſs, and ſome beef 
broth. - Stew this till it comes to a jelly, then 


_ it through. a fine ſieve, and then through a 


Add to it ſome ee, Then pour 


this Jelly over your ha. 


To collar a Hare. | 
HAVING boned your hare, lard it with thick 


2 of bacon, and ſeaſon it with ſpices and ſalt. 


ou may put into it a forcemeat, or not, juſt as 


you like. Roll it up very tight, and tie it faſt 
together. Braze it with flices of veal, half a 


pint of white wine, a pint of broth, and cover it 
over with ſliees of bacon. You may put ſuch meat 


and ſeaſoning to make jelly of the braze aſterwards . 


as you like. Serve up the Ire mu TER) os either 
whole or in „ ay Cones ere | 


etl Chae + n 5, 


CASE your hare, and waſh it pertełily kg 
Then cut it up as you do for eating, put it-into 
a. pot, and ſeaſon it with pepper, falt, and mace. 


Fut on it a pound of butter, tie it down cloſe, 
and bake it in a bread oven. When it comes 


out, pick the meat clean from the bones, and * 
it 
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it very fine in a mortar, with the fat from your 
gravy. Then put it cloſe down in your pots, and 

pour clarified butter upon it. 7, 
pu dreſs a Leveret Kid-Faſhion.. ; 
P UT a. large leveret, for about three hours, 

into a warm marinade, made of water, vinegar, 
butter, flour, pepper, ow worry parſley, ſhalots, ſli- 
ced onions, thyme, baſil, lemon- peel, and cloves. _ 
Then roaſt it, and baſte it with ſome of the mari- 
nade. Strain the remainder, mix it with a little 
cullis, put it into a ſauceboat, and ſerve up the 


leveret 1 


HAVING ſpitted and laid your pheaſant 
down to roaſt, duſt it with flour, and baſte it 
often with freſh butter, keeping it at a good diſtance 
from the fire, and about half an hour will roaſt it. 
Make your gravy of a fcrag of mutton, and put into 
the ſaucepan with it, a tea-ſpoonful of lemon- 
pickle, a large ſpoonful of catchup, and the ſame 
of browning. Strain it, and put a little into the 
diſh with the bird. Serve it up with the remainder 
in one baſon, and bread ſauce in another. You 
may put one of the principal feathers of the phea- 
ſant in the tail, by way of ornament. Partridges 
are dreſſed in the ſame manner. 
1 ug] Pheaſants a la Deen. 

CUT the pinions of a large pheaſant as for 
roaſting, make a good forcemeat, put it into your 
pheaſant, and ſpit it, with ſome lards of bacon, 
and paper it. Having nicely roaſted it, prepare 
the following ſauce. Take ſome fat livers of 
turkies or fowls, blanch them till they are tho- 
roughly done, and then pound them to a 'paſte. 
put to it ſome gravy and cullis, and mix it well 
„ „„ a = to- 
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together. Cut off the fleſh of the pheaſant, ſlice 
it very thin, and preſeve the carcaſe hot. Put 
into your ſauce, which you muſt make of a pro- 
per thickneſs, a little pepper, ſalt, ſome minced 
parſley, and the juice of two or three oranges. 
Pour this haſh over the breaſt, garniſh with 
oranges quartered, and ſend it up to table. 
5 To boul a Pleaſunt. 
OUR pheaſant. muſt be boiled in plenty of 
water; and, if it is a ſmall one, half an hour will 
do it, but if a large one, it will take three quar- 
ters. For ſauce, ſtew ſome heads of celery cut 
very fine, thickened with cream, and a ſmall piece 
of butter rolled in flour. Seaſon it with ſalt to 
your. palate. When the bird is done, pour the 
_ ſauce over it, garniſh with thin ſlices of lemon, 
and ſerve it up. _ I: 
OL , Pheaſants à I Ttaltenne. 0 
IF only one pheaſant is to be dreſſed, take 
only half a dozen oyſters, parboil them, and put 
them into a Rewpan, with the liver cut ſmall, a 
piece of butter, ſome green onions, ſome parſley, 
PEPPer, falt, ſweet herbs, and a little all- 
| ſpice. _ Let them ſtand a very little time over the 
fire, and then ſtuff the pheaſant with it. Put it 
Into a ſtewpan, with ſome oil, green onions, par- 
fley, ſweet baſil, and lemon-juice, for a few mi- 
nutes. Then take them. off, cover the pheaſant 
with flices of bacon, put it on a ſpit; and tie ſome 
paper round it. In the mean time, ſtew ſome oyſ- 
ters in their own. liquor. Put into a ſtewpan the 
yolks of fours eggs beaten up, half a lemon cut 
into ſmall dice, a little beaten pepper, ſcraped 
- nutmeg, a little parſley cut ſmall, an anchovy | 
minced, a little oil, a glaſs of white wine, a piece 
of butter, and a little ham cullis. Put the ſauce 
87 3 | on 


+} : z i . | p 5 ; 
DIFFERENT METHODS OF DRESSING GAME. 147 . 


on the fire to thicken, but take care it does not 
burn, then put in the oyſters, and ſeaſon it to your 
taſte, When your pheaſant is done, lay it in 
the diſh, pour your ſauce over it, and ſerve it up. 
| To ftew Pheaſants. „ 
PUT your pheaſant into a ſtewpan with as 
much veal e as will cover it, and let it ſtew 
till there is * enough liquor left for ſauce. Then 
ſkim it, and put in artichoke bottoms parboiled, 
a little beaten mace, a glaſs of wine, and ſome 
pepper and ſalt. If it is not thick enough, put in 
a piece of butter rolled in flour, and ſqueeze: in a 
little lemon-juice. Take up your pheaſant, pour 
the ſauce over it, and put forcemeat balls into the 
on _ Pheaſants à la Braze. 18 
COVER the bottom of your ſtewpan with a 
layer of beef, a layer of veal, a ſmall. piece of 
bacon, part of a carrot, an onion ſtuck with cloves, 
a blade or two of mace, a ſpoonful of black and 
white pepper, and a bundle of ſweet herbs. Then 
put in your pheaſant, and cover it with a layer of 
beef and veal, and a ſweetbread. Set it on the 
fire for five or fix minutes, and then pour in two 
quarts of boiling gravy. Cover it cloſe, and let it 
ſtew an hour and a half very gently, Then take 
up your pheaſant, and keep it hot. Let the gravy 
boil till it*is reduced to about a pint, then ftrain 
it off, and put it in again. Put in the veal ſweet- 
bread that was ſtewed with the pheaſant, ſome 
truffles and morels, the livers of fowls, artichoke 
bottoms, and ſome aſparagus tops, if you have any. 
Let theſe ſimmer in the gravy five or ſix minutes, 
and then add two ſpoonfuls of catchup, a ſpoonful 
of browning, and a little piece of butter rolled in 
flour. Shake all together, then put in your phea- 
OE L. 2 a ſant, 
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ſant, with a few muſhrooms; and let them ſtew 
about five or fix minutes more. Take up your 
pheaſant, pour the ragoo over it, lay forcemeat 
ball round it, garniſh with lemon, and 8 it * 


Partridges in Panes. 


TAKE two roaſted partridges, and the fleſh of | 
a large fowl, a little parboiled bacon, ſome mar- 
row or ſuet finely chopped, a few muſhrooms and 
morels cut very fine, fome truffles, and artichoke 
bottoms. | Seaſon them with beaten mace, falt, 
pepper, alittle nutmeg, ſweet herbs chopped fine, 
and a crumb of a twopenny loaf ſoaked in hot 
_ gravy. Mix all well together, with the yolks of 

two eggs, and make your panes on paper, of a 
round figure, and the thickneſs. of an egg, at a 
proper diſtance from one another. Dip the point 
of a knife in the yolk of an egg, in order to ſhape 
them, bread them neatly, and bake them a quarter 
of an hour in a quick oven. Obſerve to boil the 
truffles and morels tendor in the 1 Lg ſoak 
the "POO" in. | 

Partridges à a lo Braze.. . 


Russ the legs into the hodies ot two 22 
of partridges, lard them, and ſeaſon them with 
pepper, ſalt, and mace. Lay flices of bacon at 
the bottom of a ſtewpan, then ſlices of beef and 
veal, all cut thin, a piece of,carrot, an onion cut 
ſmall, a bundle of fweet herbs, and ſome whole 
pepper. Put in the partridges with their breaſts | 
downwards, lay fome thin ſlices of beef 2 veal 
over them, and ſome parſtey finely chopped. Cover 
them, and let them ſtew eight or ten minutes over 
2 flow fire; then give your pan a ſhake, and pour 
In apint of boiling water. Cover it cloſe again, 
and let it ſtew half an hourover alittle quicker fire. 


Tren take out Four: 1 and . them hot. 


Pour 


1 
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Pour into the pana pint of thin gravy, let it boil till 
it is about half reduced, then ſtrain it off, and ſkim 
off all the fat. In the mean time, cut a veal ſweet- 
| bread ſmall; take ſome truffles and morels, and 
fowls livers ſtewed in a pint of good gravy half an 
hour, ſome artichoke bottoms and aſparagus tops, 
both blanched in warm water, and a few muſh- 
rooms. Then add your other gravy to this, and 
put in the partridges to heat. If it is not thick 
enough, put in a egen butter rolled in flour. 
When thoroughly hot, put your partridges into the 
diſh, pour the ſauce over them, and ſerve them up. 


ne Partridges rolled, wo 
HAVING larded young partridges with ham 
or bacon, ſtrew over them ſome en e and ſalt, 
ſome beaten mace, ſhred lemon- peel, and ſweet 
herbs cut ſmall. Take ſome thin beef ſteaks, but 
without holes in them, and ftrew over them fome 
of the ſeaſoning. Then ſqueeze on them ſome 
lemon juice, lay a partridge upon each ſteak, roll 
it up, and tie it round to keep it together. Set 
on a ſtewpan with ſome ſlices of bacon, and an 
onion cut into pieces. Lay the partridges care- 
fully in, put to them ſome rich gravy, and let them 
ſtew gently till they are done. Then take the par- 
tridges out of the beef, lay 'them in a diſh, and 
pour over them ſome rich effence of ham. 
mW rageo Pariridges. / ens th 
TRUSS your partridges, and roaſt them, with= 
out making uſe of any flour. Make a fauce of the 
livers pounded, ' and add two or three chickens 
livers. Put them into a ſtewpan with a green 
onion or two, a muſhroom, ſome parſley, pepper, 
and falt. Boil all in cullis a few minutes, and 
{train them. Cut the partridges as for a fricaſſee, 
and put them to the fance. "Lot it boil juſt Tong 
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enough to heat the meat through. Put in a little 

orange peel, a bit of minced. ſhalot, and à little 
parſley. Squeeze in a good deal of orange * 
an! it up, and garniſh with oranges quartered. 


To boil Partridges. 


BOIL them quick in plenty of water, and fifteen 

minutes will do them, For Nes take a quarter 
of a pint of cream, and a piece of freſh butter 
about the ſize of a walnut. Stir it one way till it 
is melted. and then pour it over the birds. | 


Part ridges with Conſomm#e Sauce. 


HAVING truſſed your partridges as for boil- 
ing, put them into a ſtewpan, with ſlices of veal 
and bacon above and below them, a ſlice of ham, 
a bundle of ſweet herbs, three cloves, and ſliced 
onions and carrots. Braze on a very flow fire, and, 
when it is done, ſtrain and ſkim the noe, and 


P it on che partridges. 


2 Partridges en Aſpic. 


| TAKE ſome ſhalots, parſley, tarragon, chives, 
garden creſſes, a little baſil, a clove of garlic, and 
an anchovy, all well chopped. Mix theſe with 
muſtard, oil, vinegar, pepper, and ſalt. If you 
ſerve the partridges whole, ſerve the ſauce cold in 
a ſauceboat. If hot, cut the partridges as for a 
haſh, and warm them in a little broth. Then put 
them to the ſauce, and warm them together with- 
out boiling. You may alſo mix it in the fame 
manner cold. If cold, it will be better __— an 
hour or more before uſing. | 


FO Th flew Partridges. 
TRUss your partridges in the ſame manner as 
for roaſting, ſtuff the craws, and lard them down 


each {ide of 5 breaſt, Thea roll a piece of but- 
FRET 
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ter in pepper, ſalt, and beaten mace, and put it 
into the bellies of the birds, Sew up the vents, 
dredge them well with flour, and fry them of a 
fine light brown. Put them into a ſtewpan with a 
quart of good gravy, a ſpoonful of Madeira wine, 
the ſame of catchup, a tea-ſpoonful of lemon- 
pickle, half the quantity of muſhroom powder, an 
anchovy, half a lemon, and a ſprig of ſweet mar- 
joram. Cover the pan cloſe, and ſtew them half 
an hour; then take them out, and thicken the 
gravy. Boil it a little, and pour it over the par- 
tridges. Lay round them artichoke bottoms boiled 
and quartered, and the yolks of four. hard eggs. 
You may ſtew woodcocks in the fame way. 1 

Peartridges broiled with fweet Herbs. | 

HAVING truſſed your partridges as for boil- 
ing, ſplit them down the back, and marinade them 
about an hour, in a little oil, pepper and ſalt, and 
all ſorts of ſweet herbs chopped. Then roll them 
in paper, with all the ſeaſoning, and broil them 
ſlowly. When they are done, take off the paper, 
mix the herbs with a little good cullis, add the 
ſqueeze of a lemon, and ſerve it up with the birds. 


PT1ᷣy)roaſi Moodcocis or Snipes. 3 
THESE birds are fo peculiar from all others, 
that they muſt never be drawn for roaſting. Having 
ſpitted them, take the round of a three- penny loaf, 
and toaſt it nicely brown. Then lay it in a diſh 


under the birds; and when you put them to the 


fire, baſte them with a little butter, and let the 
trail, or gut, drop on the toaſt. When they are 
done, put the toaſt in the difh, and lay the birds 
on it. Pour about a quarter of a pint of gravy . 
into the diſh, and ſet it over a lamp or chafing- 
diſh for three or four minutes, and ſend them up 
© HERA Penn Ig OT =] "Wl 


4888 * CorZ * 2 A n N N e 
EL FOES OY ot ON ² ] ] ⅛ ü A ˙ 
* 7 n 9 * gs x "7 « 
43. b 3 * 1 — 
A AER? Bo * 
7 $3 5 
. 
7 * 1 4 


8 1 | „„ . 
152 pieexnenT METHODS or DRESSING Gans. 


hot to table. A woodcock will take _— r 
omen roaſting, and a ſnipe fifteen. __ 


To boil Woodcocks or Super, iy IO 


\ CUT a pound of lean beef into ſmall pieces, and 
ut them into two quarts of water, with an onion, 

a bundle of ſweet herbs, a blade or two. of mace, 
fix cloves, and fome whole pepper. Cover it 
cloſe, and let it boil till it is half waſted. ' Then 
ſtrain it off, and put the gravy into a ſaucepan, 
with ſalt enough to ſeaſon it. Draw the birds 
clean; but take particular care of the guts. Put 
the birds into the gravy, cover them cloſe, and ten 
minutes will boil them. In the mean time, cut the 
guts and liver ſmall, take a little of the gravy the 
birds are boiled in, and ſtew the guts in it with a 
blade of mace. Take about as much crumb of 
bread as the inſide of a roll, and rub or grate it 
very ſmall into a clean cloth; then put it into a 
pan with ſome butter, and fry it till it is criſp, and 
of a ſine light brown. When your birds are ready, 
take about half a pint of the liquor they were 
boiled in, and add to the guts two ſpoonfuls of red 
wine, and a piece of butter, about the fize of a 
walnut, rolled in flour, Set them on the fire, and 
| Thake your ſaucepan frequently till the butter is 
melted, but do not ſtir it with a ſpoon. Then put 
in the fried crumbs, give the ſaucepan another 
ſhake, take up your birds, lay them in the diſh, 
and pour your ſauce over them. Garniſh with 
liced lemon, and fend them up to table. 8 bn 


To haſh a Woodcock. 


> HAI NG cut up your woodcock-as for ing. 

work the entrails very fine with the back of a ſpoon, 
and mix it with a ſpoonful of red wine, the ſame of 
water, and half a ſpoonful of allegar. Cut an onion 


into llices, pulli it into rings, and roll a little butter 


; in 


* 


DIFFERENT METHODS OF DRESSING/GAME. 153 


in flour. Put them all into your toffing-pan, and 
ſhake it over the fire till it boils. Then put in 
your bird, and when it is thoroughly hot, lay it in 
your diſh, with ſippets round it. Strain the ſauce 
over the woodcock, and lay the onions in rings. 

A partridge may be haſhed the ſame way. 5 
M oodcocls or Snipes en Surtout. 15 
MAK E a forcemeat of veal, as much beef ſuet 
chopped and beaten in a mortar, with an equal 

quantity of crumbs of bread. Mix in a little beat- 
en mace, pepper and ſalt, ſome parſley, a few 
ſweet herbs, and the yolk of an egg. Lay ſome of 
this meat round the diſh, and then put in the birds, 
being firſt drawn and half roaſted. Take care of 
the trail, chop it, and ſcatter it all over the diſh. 
Take ſome good gravy, according to the ſize of 
your ſurtout, ſome truffles and morels, a few muſh- 
rooms, a ſweetbread cut into pieces, and artichoke 
bottoms cut ſmall. Let all ſtew together, ſhake 
them. Take the yolks of two or three eggs, beat 
them up with a ſpoonful or two of white wine, and 
ſtir all together one way. When it is thick, take 
it off, let it coo}, and pour it into the ſurtout. Put 
in the yolks of a few hard eggs here and there, ſea- 
fon with beaten mace, pepper, and ſalt, to your 
taſte. Cover it all over with the forcemeat, then 
rub on the yolks of eggs to colour it, and ſend it 
to the oven. Half an hour will fufficiently do it. 
Snipes dreſſed with Purſlam Leaves.  _. 
DRAW your ſnipes, and make a forcemeat for 
the inſide; but reſerve your ropes for your ſauce. 
Put them acroſs upon a lark-ſpit, covered with 
bacon and paper, and roaſt them gently. For 
ſauce, take ſome prime thick leaves of purflain, 
blanch them well in water, put them into a ladle 
of cullis and gravy, a bit of ſhalot, pepper, falt, 
| - | nutmeg, 
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nutmeg, and parſley, and ſtew all together for half 
an hour gently. Have the ropes ready blanched, 
and put them in, diſh up your ſnipes upon thin 
flices of bread fried, ſqueeze the juice of an orange 
into your ſauce, and ſend them up to table. 
| Snipes Ducheſs=- Faſhion. 
HAVING ſplit the ſnipes at the back, make a 

forcemeat of the inſide, with a few chopped capers, 
parſley, ſhalots, muſhrooms, pepper, ſalt, two 
chopped anchovies, and a piece of butter. Stuff 
them with it, ſew them up cloſe, and braze them. 
While brazing, ,add a little- good cullis and red 
wine. When done, ſkim and ſtrain the ſauce. 

If it is not thick enough, add a little butter rolled 
in flour, and ſerve it up with the ſnipes. 
1 7 Snipes in Salmy. 5 

ITRUSsS them, and half roaſt them, without 
flour. Cut them in pieces as for a fricaſſee, and 
take care to ſecure all the inſide, except the giz- 
_ zards and galls, which you muſt be careful to take 

clean away; but pound the ropes, livers, &c. to 
a paſte, with a little ſhalot, green onion and par- 
fley, pepper, ſalt, and nutmeg. Put in a ladle of 
your cullis, a glaſs of red wine, | paſs it through a 
fieve, and pour it into a ſtewpan to your meat. 
Let it ſtew very gently three quarters of an hour; 
throw in a little minced parſley, the juice of an 
orange, and ſerve it up, garniſhed with fried bread, 
and ſome bits in the diſh. All ſorts of birds, that 
are not drawn, may be treated in the ſame manner. 


To dreſs Ruffs and Reifs. - 
THESE birds, which are principally: found in 
Lincolnſhire, may be fatted, like chickens, with 
bread, milk, and ſugar. They fatten very faſt, 
and will die with fat if not killed at the proper time. 

| - Draw 
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Draw and truſs them croſs-legged,. like ſnipes, and 


then roaſt them, For ſauce, have ſome good 
gravy thickened with butter, and put a toaſt under 
„„ To dreſs Plovers. 

"ROAST green plovers like a woodcock, vith- 


out drawing, and let the trail run upon a toaſt. 


Have good gravy for ſauce. Grey plovers muſt 
be ſtewed. Make a forcemeat for them with the 


yolks of two hard eggs bruiſed, ſome marrow cut 
fine, artichoke bottoms cut ſmall, and ſweet herbs, 


ſeaſoned with pepper, falt, and nutmeg. Stuff 
the birds, then put them into a ſaucepan with good 
gravy ſufficient to cover them ; then put in a glaſs 
of, white wine, and a blade of mace. Cover them 


cloſe, and let them ſtew very gently till they are 
tender. Then take up the plovers, lay them in a 


diſh, keep them hot, and put in a piece of butter 
rolled in flour to thicken the ſauce. Let it boil 


till it is ſmooth, ſqueeze into it a little lemon, ſkim 


it clean, and : pour it over the birds. 


Plovers dreſſed Perigord-Faſhion. 


HAVING truſſed them as chickens or pigeons. 


for ſtewing, braze them in a good braze, and when 
it is done, ſkim and ftrain the braze. You may 
alſo ſtuff and roaſt them as partridges, &c. Thruſhes 
and lapwings may be dreſſed in the fame manner, 
and ſent up to table with a cullis ſauce. | 


 Quails and Ortolans. : . 


THESE birds may be ſpitted ſideways, and 
roaſted with a vine leaf between them. Baſte them 


with butter, and when they are ready, ſerve them 
up with fried crumbs of bread round the diſh. 
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” Larks a la Frangoiſe. © 


 TRUSS you larks with the legs acroſs, and 

put a ſage leaf over their breaſts, Put them upon 
- long thin ſkewer, and between every lark put a 
piece of thin bacon. Then tie the ſkewer to a 


| —_ and roaſt them at a briſk clear fire. © Baſte 


em with butter, and ſtrew over them ſome crumbs 
of bread mixed with flour. Fry ſome bread crumbs 
of a fine brown in butter. Lay the larks round the 


_ ne N che bread crumbs in the middle. 


| Typ ragoo Larks, + 
| HAVI NG fried your larks with an onion fuck 


with cloves, and a few truffles and muſhrooms, 


pour off the fat, and ſhake over them alittle flour. 
Put to them ſome good gravy, and ſtew them till 
they are enough, If there be any fat, ſkim it off. 
Put to it ſome lemon juice, and pepper and ſalt to 
your taſte. Other ſmall birds may be ed the 


ſame way. 


Small Birds 6 in ſavoury Jh. | 
TAKE eight ſmall birds, with their heads and 


feet on, and put a good piece of butter into each 


of their bellies. Put them into a jug, and cover it 
cloſe with a cloth, and ſet in a kettle of boiling 


Vater till the birds are enough. Drain them, and 


make your jelly as before, and put a little into a 
baſon. When it is ſet, lay in three birds with their 
breaſts downwards, and cover them vith the jelly. 


When that is ſet, put in the other five, with their 


heads in the middle, and proceed in the ſame man- 


ner as directed before for chickens. 


4th Hare Pie. 


HAVIN G cut your hare into pieces, ſeaſon it 


well with pepper, — nutmeg, and mace. | Sev 
; | put 
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ut it into a jug with half a pound of butter, cloſe 
it up, and ſet it into a copper of boiling water. 
Make a rich forcemeat with a quarter of a pound 
of ſcraped bacon, two onions, a glals of red wine, 
the crumb of a penny loaf, a little winter favory, 
| the liver cut ſmall, and a little nutmeg. Seafon it 


high with pepper and ſalt, and mix it well up with 


the yolks of three eggs. Raiſe the pie, and lay 
the forcemeat at the bottom of the diſh. Then 
put in the hare, with the gravy that came out of it; 
put on the lid, and ſend it to the oven. It will 
require an hour and a half baking. i 
4 A Partridge Pie. | 

 TRUSS two brace of partridges in the ſame 
manner as you do a fowl for Hoiting. Put ſome 
ſhalots into a marble mortar, with ſonſe parſley cut 


ſmall, the liver of the partridges, and twice the | 


quantity of bacon. Beat theſe well together, and 
ſeaſon them with pepper, falt, and a blade of two 
of mace. When thefe are all pounded to a pafte, 
add to them ſome freſh mufhrooms. Raiſe the 
cruſt for the pie, and cover the bottom of it with 
the ſeaſoning. Then lay the partridges, without 
any ſtuffing in them, and put the remainder of the 
ſeafoning about the ſides, and between the par- 
tridges. Mix together ſome pepper and falt, a 
little mace, fome fhalots ſhred fine, freſh muſh- 


rooms, and a little bacon beat fine in a mortar. 


Strew this over the partridges, and lay on fome 
thin ſlices of bacon. Then put on the lid, ſend 
it to the oven, and two hours will bake it. When 
it is done, remove the lid, take out the ſlices of 
bacon, and ſkim off the fat. Pour in a pint of 
rich veal gravy, ſqueeze in the juice of an orange, 
and fend it hot to table, | 


To 


e 
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5 To make a Veniſon Pan. 

BON E a neck and breaſt of veniſon, and ſeaſon 
them well with pepper and ſalt. Put them into a 
deep pan, . with the beſt part of a neck of mutton 
ſliced and laid over them. Pour in a glaſs of red 
wine, put a coarſe paſte over it, and bake it two 
hours. Then lay the veniſon in a diſh, pour the 
gravy over it, and put on it a pound of butter. 
Make a good puff-paſte, and lay it near half an 
inch thick round the edge of the diſh. Roll out 
the lid, which muſt be a little thicker than the 
paſte on the edge of the diſh, and lay it on. 
Then roll out another hid pretty thin, and cut it 
into flowers, leaves, or whatever form you pleaſe, 
and 0 it on the lid. It may be eaten either hot 
Or cold. N | 5 FVV 


To roaſt Veniſon. 
As ſoon as you have ſpitted your veniſon, lay 
cover it a large ſheet of paper, and then a thin 
common paſte, with another paper over that. Tie 
it faſt, that the paſte may not drop off; and, if 
the haunch be a large one, it will take four hours 
roaſting. As ſoon as it is done enough, take off 
both paper and e, dredge it well with flour, 
and baſte it with butter. As ſoon as it becomes 
of a light brown, diſh it up with brown gravy, 
on currant jelly ſauce, and. ſend up ſome in a 

oat.. | . 


C CHAP. 


(ogg :1 
a Gb APE Fo ns ny 
© The different Methods of dreſſing Fiſh. 
8 Salmon a la Braze. 335 
LIT a large eel open, take out the bone, and 
the meat quite clean from it. Chop it fine with 
two anchovies, ſome lemon- peel cut fine, a little 
pepper and grated nutmeg, with ſome parſley and 
_ thyme cut ſmall, and the yolk of an egg boiled 
hard. Mix them all together, and roll them up 
in a piece of butter. Then take a large piece of 
fine ſalmon, or a ſalmon-trout, and put this force- 
meat into the belly of the fiſh. Sew it up, and 
lay it in an oval ſtewpan that will juft hold it. 
Then put half a pound of freſh butter into a ſtew- 


pan, and when it is melted, ſhake in a little flour. 
Stir it till it is a little brown, and then put to it 


f 


a pint of fiſh broth, and a pint of Madeira. Sea- 


ſon it with pepper, ſalt, mace, and cloves, and 
put in an -onion, and a bunch of ſweet herbs. 
Stir it all together, and put it to the fiſh. Cover 
it very cloſe, and let it ſtew. When the fiſh is al- 


moſt done, put in ſome freſh and pickled muſh- 


rooms, truffles, or morels, cut in pieces, and let 
them ſtew till the fiſh is quite done. Take up the 
ſalmon carefully, lay it in a diſh, and put the ſauce 
over it. | es ; 

1 To broil Salmon. | 
HAVING cut your ſalmon into thick pieces, 
flour and broil them. Lay them in your diſh, and 
ſerve them up with plain melted butter in a boat. 


| Salmon with ſweet Herbs. 
MIX a piece of butter with ſome chopped: 
parſley, ſhalots, ſweet herbs, muſhrooms, pepper, 
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and ſalt. Put ſome of this in the bottom of the 
diſh you intend to ſend to table, then ſome thin 
ſlices of ſalmon upon it, and the remainder of the 
butter and herbs upon the ſalmon. Strew it over 
with bread crumbs, then baſte it with butter, and 
bake it in the oven. When it is enough, drain 
the fat from it, me ſerve. it "wp WH: a hangs: * 
ing gg 1 805 
5 To roll be 


TAK E a fide of ſalmon, hen ſplit, the bone 
taken out, and ſcalded. Strew | over the inſide 
ſome pepper, ſalt, nutmeg, mace, a few chopped 
oyſters, parſley, and crumbs of bread. Roll it up 
tight, put it into a deep pot, and bake it in 
a a quick oven. e the common NP Auger, and 
| n een. ea 5 bag 
LY 'To ref dried Wee 
"EXE your dried ſalmon in ſoak two: or fires 


| hours, then lay it on the A fist and ſkake a 
W 


little pepper over it. Uſe what Kaps N like. 


. T flew a Cod. 


Seaſon ſome ſlices of cod with 18 nutmeg, 
en falt, a bunch of ſweet herbs, and an oni- 
on ſtuck with cloves. Put them into a ſtewpan, 
with half a pint of white wine, and a quarter 
of a pint of water. Cover them cloſe, and let 
them ſimmer five or fix minutes. Then fqueeze 
in the juice of a lemon; put in a few oyſters, and 
their liquor ſtrained, a piece of butter rolled in 
Hour, and a blade or two of mace. Cover them 
cloſe, and let them ſtew ſoftly. Shake the pan of- 
ten, to prevent its burning. When the fiſh is 
enough, take out the onions and ſweet herbs, lay 
the cod in a warm diſh, 18 the e over it, 
and ſend it * to table. 


: Cod's 
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Cod's Head and Shoulders. 


TAKE out the gill, and; e loot mn 


from the bone. Waſh the head very clean, rub 
over it a little ſalt and a glaſs of allegar, and 
then lay it on your fiſh-plate. Throw a good 
handful of ſalt into your water when it boils, with 
a glaſs of allegar ; then put in your fiſh, and let 
it boil gently for half an hour; if it be a large 
one, it will take three quarters of an hour. Take it 
up very carefully, and ſtrip off the ſkin very nice- 
ly. Set it before a briſk fire, dredge it all over 
with flour, and baſte it well with butter. When 
the froth begins to riſe, throw over it ſome very 
fine white bread crumbs. You muſt keep baſting 
it all the time to make the froth riſe well. When 
it is of a fine white brown, diſh it up, and gar- 
niſh it with'a lemon cut in flices, ſcraped horſe- 
_ radiſh, barberries, a few ſmall fiſh fried and laid 
round it, or fried oyſters. Cut the roe and liver 
into ſlices, and lay over it a little of the lobſter 


5 


in lumps out of the ſauce, and then ſend it up 


2 To crimp Cod. 


HAVING cut a freſh cod into ſlices, put it 


into pump water and ſalt. Almoſt fill a fiſh-kettle 
vith ſpring water, put in falt enough to make it 
taſte brackiſh, and then ſet it over a ſtove. Make 
it boil quick, then put in the ſlices of cod, and 


keep them boiling, and ſkim them very clean. 


Having let them boil eight or ten minutes, take 


them out, and lay them on a fiſh-plate. Tou 


may ſerve them üp either with ſhrimp or oyſter 
auce, | 5 4. | 1 F „ 5 F | : : + 60 
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 Tobroil Cod. 
— CUT a cod into ſlices of about two inches 
chick, and dry them and flour them well. Make 
2 good clear fire, rub the gridiron with a piece 
of chalk, and ſet it high from the fire. Turn 
them often till they are quite enough, and of a 
fine brown; but take very great care that you do | 
not break them. You may mom them up with 
lobſter or ſhrimp ſauce. 


Freſh Cod with 1 Herbs, 


HAVING eut a ſmall cod into five or fix pieces, 
bone it, and marinade it with melted butter, the 
juice of a lemon, chopped parſley, ſhalots, and 
tweet herbs. Then lay it on the diſh you intend 
for table, with all the marinade both under and 
over, and ſtrew it over with bread crumbs. Baſte 
it with melted butter, bake it in the oven, and 
ſerve it with any ſauce you like beſt. 


To dreſs ſalt Cold. 


PUT your fiſh all night into water to ſoak, 
and, if you put a glaſs of vinegar to it, it will 
draw out the ſalt a make it eat freſh, Boil it | 
the next day, and when it is enough, break it into 
flakes on the diſh. Pour over it parſnips boiled 
and beat fine with butter and Cream, _ egg 

ſauce | is more generally: uled, 


Jo dreſs Cod Sounds. 


STEEP them as you .do the falt cod, and 
boil them in a large quantity of milk and water. 
When they are veryetender and white, take them 
up, and drain the water out. Then pour the egg | 
3 boiling hot over them, and ſend them up to 
table. | 3 


„ 8 


LY 


, DIFFERENT METHODS OF DRESSING F188, 20% 


To fricaſſee Cod Sounds. 


CLEAN them well, and cut them into little 
pieces. Then boil them tender in milk and wa- 
ter, and ſet them to drain. Then put them into 
a clean ſaucepan, ſeaſon them with a little beaten 
mace and grated nutmeg, and a very little falt. 
Pour to them juſt cream enough for ſauce, and a 
good piece of butter rolled in flour. Keep ſhak- 
ing your ſaucepan round all the time, till it is 
thick enough ; then garniſh with lemon, and ſend 
it up to table. 5 „„ 


Ju dreſs a Turbot with Capers. T6 Lp 
HAVING waſhed and dried a ſmall turbot 
well, put into a ſtewpan ſome thyme, parſley, ſweet 
herbs, and an onion ſliced, Then lay the turbot 
into the ſtewpan, which ſhould be juſt large 
enough to hold it, and fſtrew over the fiſh 
the ſame herbs that are under it, with ſome chives 
and ſweet baſil. Then pour in an equal quantity 
of white wine, and white wine vinegar, till the 
fiſh is covered. Strew in a little bay ſalt, with 
ſome whole pepper, and ſet the ſtewpan over a 
gentle ſtove, encreaſing the heat by degrees, till 
it is enough. Then take it off the fire, but do 
not take out the turbot. Set a ſaucepan on the 
fire with a pound of butter, two anchovies ſplit, 
boned, and waſhed ;' two large ſpoonfuls of capers 
cut ſmall, ſome whole chives, a little pepper, falt, 
grated nutmeg, a little flour, a ſpoonful of vine- 
gar, and a little water. Set the ſaucepan over the 
love, and keep ſhaking it round for ſome time. 
Having then put on the turbot to make it hot, put 
u into a diſh, and pour ſome of the ſauce over it. 
Lay horſe-radiſh round it, and pour what ſauce 
remains into a boat. In the ſame way you may 
dreſs ſoles, flounders, large plaice or dabs. | 
| „„ 1 "T0 
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„ bake @ Turbot, | 
RUB butter thick all over a diſh about the 
ie of the turbot, and throw in a little ſalt, ſome 


beaten pepper, half a large nutmeg, and ſome 
parſley finely mixed. Pour in a pint of white wine, 
cut off the head and tail, lay the turbot in the 
diſh, pour another pint of white wine over all, 
_ grate the other half of the nutmeg over it, and a 
little pepper, ſome ſalt, and chopped parſley. Lay 
a piece of butter in different places, throw on a 
little flour, and' then a good many crumbs of 
bread. Bake it till it is of a fine brown, then lay it 
in your diſh. Stir the ſauce all together, pour it 
into a ſaucepan, ſhake in a little flour, and let 
it boil. Then ſtir in a piece of butter, and two 
ſpoonfuls of catchup, and when it has boiled, 
pour it into your baſons, and ſerve it up. 
PE | To fry Trout. „ 
HAVING ſcaled, gutted, and waſhed them 
well, dry them, and lay them ſeparately on a 
board before the fire. Duſt them well with flour 
a few minutes before you fry them, and do them 
of a fine brown in roaſt dripping, or rendered 
ſuet. Serve them up with melted butter and 
 _ eriſped parſley. Perch are fried in the ſame 
manner. 5 


ff hs 3 
- STUFF a ſmall trout with grated bread, 2 
piece of butter, chopped parſley, lemon- peel 
grated, pepper, ſalt, nutmeg, ſavoury herbs, and 
yolks of eggs, all mixed together. Put it into | 
7 with a quart of good boiled gravy, ſome 
Madeira, an onion, a little whole pepper, a fen 
cloves, and a piece of lemon- peel. Stew it in 
this gently till it is enough, and then add no 
| | a ee. four 


8 
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flour mixed with ſome cream, and a little catchup. 
Give it a boil, and ſqueeze in ſome lemon-juice. 


To marinade Trout. 


F RM your trout in dil ſufficient to cover 
them, and put them in when the oil is boiling hot. 
When they are criſp, lay them to drain till they 
are cold, and then take ſome white wine and vine- 
gar, of each an equal quantity, with ſome ſalt, whole 
pepper, nutmeg, cloves, mace, ſliced. ginger, ſa- 
vory, ſweet marjoram, thyme, roſemary, and two 
onions. Let theſe boil together a quarter of an 
hour. Then put the fiſh into a ſtewpan, pour the 
marianade hot to them, and put in as much oil as 
white wine and vinegar, which muſt be according 
to the quantity of your fiſh, as the liquor muſt | 
cover them. Serve them up with oil and vinegar. 
They will keep a month done in this manner. 

Jo dreſs Carp. „ 

SAVE the blood when you kill your carp, 
and ſcale and - clean them well. Have ready 
_ ſome rich gravy made of beef and mutton, ſea- 
ſoned with pepper, ſalt, mace, and onion. ' Strain 
it off before you ſtew. your fiſh in it, and boil your 
carp before you ſtew it in the gravy; but take 
care not to boil them too much before you put 
them into the gravy. Let it ſtew on a flow fire 
about a quarter of an hour, and thicken the ſauce 
with a good lump of butter rolled in flour. Gar- 
niſh your diſh with fried oyſters, fried toaſts cut 
Into angles, pieces of lemon, ſcraped horſe-radiſh, 
and the roes of the carp cut into pieces, ſome 
fried, and others boiled. Squeeze the juice of a 
1 into the ſauce juſt before you ſend it up ta 
table, EET.” bes Ho 
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HAVING ſcaled, gutted, and cleaned a brace 
of carp, dry them well in a cloth, flour them, put 
them into a frying-pan of boiling lard, and do 
+ them of a fine brown. Fry the roes, and fry ſome 
thin flices of bread cut cornerwiſe. Lay the fiſh 
on a coarſe cloth to drain, then put them into the 
_ diſh, with the roes on each fide, - and the toaſt 
between. You may ſerve them up with anchovy 
5 To flew Carp. - 
SCALE, gut, and waſh your carp. Put them 
into a ſtewpan, with two quarts of water, half a 
int of white wine, a little mace, whole pepper, a 
little ſalt, two onions, a bunch of ſweet herbs, and 
a ſtick of horſe-radiſh. Cover the pan cloſe, and 
let it ſtand an hour and a half over a flow fire. Then 
put a gill of white wine into a ſaucepan, with two 
anchovies chopped, an onion, a little lemon- peel, 
a quarter of a pound of butter rolled in flour, a lit- 
_ tle thick cream, and a large teacup of the liquor the 
carp was ſtewed in. Boil them a few minutes, drain 
the carp, and add to the ſauce the yolks of two 
eggs mixed with a little cream. When it boils 
up, ſqueeze in the juice of half a lemon, diſh up 
your carp, and pour your ſauce hot on them. 


5 To fricaſſee Carp Roes. 
PUT into a ſtewpan a little butter, a dozen 
ſmall muſhrooms, a flice of ham, the ſqueeze of a 
lemon, and a bundle of fweet herbs. Stew it a 
little time on a flow fire, then add a little flour, 
and as many carp roes as you think proper, with a 
little good broth: Stew them about a quarter o 
an hour, and ſeaſon them with pepper and ſalt 


when you put in the broth.* When all is ready, 
e | | thicken 


- 
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thicken it with the yolks of two or three eggs, 
| ſome cream, and a little chopped parſley. Fs 
HAVING gutted, waſhed, and dried your 
tench well in a cloth, ſlit them down the back, 
pron 2 little ſalt over them, dredge them with 
our, and fry them of a fine brown in boiling lard. 
Make, your ſauce of an anchovy, muſhrooms, _ 
truffles, and capers, all chopped ſmall, and ſtewed 
in gravy, with the juice of a lemon, and a little 
fiſh cullis. | 75 | | 


ww flew Tench. EY 
 TENCH are ſtewed in the ſame manner as 
before directed to ſtew car. 1 
5 To flew Soals. 


TAKE the fleſh from the bones of your ſoals, 
and cut each of them into eight pieces. Put a 
quart of boiled gravy into a ſtewpan, a quarter 
of a pint of Madeira or white wine, ſome white 
pepper pounded, grated nutmeg, and a piece of 
lemon-peel. Stew theſe together near an hour, and 
add ſome cream, and a piece of butter mixed 
in flour, Keep the ſauce ſtirring till it boil, 
put in the fiſh, and ſtew it a quarter of an hour. 
Take out the lemon-peel, and ſqueeze in ſome 
lemon- juice. The fiſh may be ſtewed whole in 
the ſame ſauce z or they may be cut as before di- 
rected, and a little gravy made with the bones and 


head. | 
WE To fry Soals, 7 
HAVING ſcaled and trimmed your ſoals pro- 
perly, ſkin the black fide, and mix ſome bread 
crumbs with a very little flour. Baſte the ſoals with 
beaten eggs, ſtrew them over with the bread 
.crumbs, and fry them of a good colour in hog's 
_ M4 -- - Jars 
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lard. Serve: them up with pris ee and 
garniſh with fried parſlex. 
To marinade Soals. 

- BOIL them in ſalt. and water, bone and drain 
Ao: and lay them on a diſh with their bellies 
upwards. Boil ſome ſpinach, and pound it in a 
mortar. Then boil four eggs hard, chop the 
yolks and whites ſeparate, and lay green, white, 
and yellow among the ſoals, and 0 ae up 
vic melted butter in a boat. 8 


Soals a la Frangoiſe. 


.SKIN and clean a pair of ſoals, and put them 
. Into an earthen diſh, with a quart of water, and 
half a pint of vinegar. . Let them lie two hours, and 
then take them out, and dry them with a cloth. 
Then put them into a ſtewpan with a pint of white 
wine, a quarter of a pint of water, a very little 
_ thyme, a little ſweet marjoram, winter ſavory, 
and an onion ſtuck with four. cloves. Put in the 
| ſoals, ſprinkle in a very little bay-ſalt, cover them 
. cloſe, and let them ſimmer very gently till they are 
enough. Then take them out, and lay them in a 
warm diſh before the fire. Strain the liquor, and 
ut into it a piece of butter rolled in flour, and let 
It boi] till of a proper thickneſs. Lay the ſoals in 
. a diſh, and pour the ſauce. over them. In the 
ſame manner you Wy, dreſs a ſmall turbot, or aux 


flat fiſh. 


To drefs S | 


HAVING waſhed your ſturgeon clean, lay it 
all night in falt and water, and the next morning 
take it out, rub it well with allegar, and let it lie in 
it for two hours. Have ready a fiſh kettle full of 
boiling water, with an ounce of bay ſalt, two large 


_ onions, and a few ſprigs of ſweet marjoram. ih 
| „e 
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: the ſturgeon till the bones will leave the fiſh, then 
take it up, take the ſkin off, and flour it well. Set 


it before the fire, baſte it with freſh butter, and let 


it ſtand till it is of a fine brown. Then diſh it up. 
and cnc into the diſh any ſauce you like. 
| To boil Sturgeon, 


PUT your ſturgeon into as much liquid as will 
ſtew it, being half fiſh-broth or water, and half 
white wine, with a little vinegar, ſliced roots, oni- 


ons, fweet herbs, whole pepper, and ſome ſalt. 


When it is done, garniſh with green parſley, and 
ſerve it up with caper or anchovy 1 8 or any 
other ſauce you like better. 


To flew Flounders and Plaice. 


THESE fiſh are ſtewed in the ſame manner as 


before directed to ſtew ſoals. As to frying or boil- 
ing them, that buſineſs 1s too ſimple to need _ 
deſcription here. | 


To fricaſſee Flounders and Plaice. 


HAVING cleaned the fiſn, and taken off the 
black ſkin, but not the white, cut the fleſh from 
the bones into long ſlices, and dip them into yolk 
of egg.  Strew over them ſome bread raſpings, and 
fry them in clarified butter. When they are enough, 
lay, them upon a plate, and keep them hot. To 


make your ſauce, take the bones of the fiſh, and 


boil them in ſome water. Then put in an anchovy, 
ſome thyme, parſley, a little pepper, ſalt, cloves, 
and mace. Let theſe ſimmer till the anchovy is 
diſſolved, and then take the butter the fiſh was 
fried in, and put it into a pan over the fire. Shake 


ſome flour into it, and keep ſtirring it while the 


flour is ſhaking in. Then ſtrain the liquor into it, 
ay let 1 it ny i it is chick. Squeeze ſome lemon 
= e 5 | „ 


* WI < 2 4 he — Py af 1 . » LT 
N RY Y . 5 1 * 7 — = _— 2 5 1 
os. 46.0 * * *, * p * = 7 
1 1 2 _ 9 
r 2 K - 


9 5 ER hs & 
ay. ny OS Wy" . N.,; x . 
1 


* . 5 r 
oo ; 0 = ; 3 wk 
A wv "x * 3 "YR "x, x 4 5 „ If A 
8 OIL — ; — 3 6 — n W 4 * * 8 Bo 1 
7 * 4m + 92922 2 — . «4 75 „„ 4 ROSE 
N 


170 DIFFERENT METHODS OF DRESSING FISH. 


Juice into it, put the fiſh into a diſh, and pour the 
ſauce over them. 8 e | 
; | To broil Mackarel. : 
FIRST clean your mackarel well, then ſplit 
them down the back, and ſeaſon them with pepper, 
ſalt, ſome mint, parſley, and fennel, all chopped 
very fine, Flour them, and fry them of a fine 
light brown, and put them on a diſh and ſtrainer, 
Uſe fennel and butter for ſauce, and garniſh with 


| Mackarel au Bouillon. 

PUT half a pint of white wine, ſliced roots, oni- 
ons, ſweet herbs, pepper and ſalt, into a ſtewpan. 
Boil them about half an hour, and then boil the 
fiſh mit. Make a ſauce with a piece of butter, a 
little flour, a ſhalot chopped very fine, ſome 
fcalded fennel chopped, and a little of the boiling 
liquor. When it 1s ready to ſend up to table, add 
the ſqueeze of a lemon. | N 
7 5 Do fry Whitings, Th 

HAVING waſhed, gutted, and ſkinned them, 
turn their tails into their. mouths, dry them in a 
cloth, and flour them well all over. Fill the fry- 
ing-pan with lard enough to cover them, and when 
It boils, put them in, and fry them of a fine brown: 
Lay them on a coarſe cloth to drain, and then put 
them on a warm diſh. © Make ſhrimp, oyſter, or 
anchovy ſauce. | | E 

| © To broil Whitings or Haddocks, 

- GUT, waſh them, dry them well with a cloth, 

and rub a little vinegar over them, as it will keep 
on the ſkin better. Duſt them well with flour, rub 
your gridiron with butter, and let it be very hot 


when you lay on the fiſh, otherwiſe they will ſtick. 
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Turn them two or three times while doing. When 
they are enough, lay pickles round them, with 
plain melted butter, and ſend them up to table. 


To flew Pike, 


- HAVI NG made a brown with butter and flour, 


add a pint of red wine, a bundle of herbs, four 


cloves, twenty-four ſmall onions half boiled, pepper, 


and ſalt, and then the pike cut into pieces. Stew 
it lowly till the fiſh is done. Take out the bundle 
of herbs, and add a piece of butter. When it is 
ready to ſerve, add two __—_ anchovies, and 
a ſpoonful of capers. Garniſh with fried bread, 
and pour the ſauce over the fiſh. You may add 
artichoke bottoms, muſhrooms, &c. if you pleaſe, 
0 To fry Perch. 1 
SCALE, gut, and waſh your perch clean. Score 
them at ſome diſtance on the ſides, but not very 
deep. Dry them well, flour them all over, and 
fry them in oiled butter. When they are of a fine 
brovn, lay ſome criſped parſley round the fiſh, and 
ſend them up to table with plain butter; or you 
may make for them the following ſauce. To two 
ounces of browned butter put ſome flour, a few 
chives chopped ſmall, ſome parſley, a few muſh< 
rooms cut ſmall, and a little boiling water. Lay 
the perch in this liquor after they are fried, and let 
them ſtew gently for four or five minutes. Then 
lay them in a warm diſh, add two large ſpoonfuls of 
capers cut ſmall, thicken it with butter and flour, 
and pour it over them. : 5 


© To dreſs Perch in Water Souchy. 


SCALE, gut, and waſh your perch, and put 


ſome ſalt into your water. When it boils, put in 
your fiſh, with an onion cut in flices, and ſeparated 
into round rings, and a handful of parſley. Put in 
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as much milk as will turn the water white. When 
the perch is enough, put them in a ſoup-diſn, and 


pour a little of the water over them, with the par- 
fley and the onions. Serve them up with parſley 
and butter in a boat. If you do not like the oni- 
ons, they may be omitted. Trout may be boiled 
in me me manner” oo ES os 
j Os >} Gans 1914 00h 

HAVING ſkinned, gutted, and waſhed your 


_cels very clean in ſix or eight waters, cut them in 


pieces about as long as your finger. Put juſt water 


enough for ſauce, and put in à ſmall onion ſtuck 


with cloves, a ſmall bundle of ſweet herbs, a blade 


or two of mace, and ſome whole pepper in a thin 
muſlin rag. Cover it cloſe, and let them ſtew very 


ſoftly. Put in a piece of butter rolled in flour, and 
a little chopped parſley. When you find they are 
quite tender, and well done, take out the onion, 
ſpice, and fweet herbs. Put in ſalt enough to ſea- 


ſon it, and then diſh them up with the ſauce. 


. T0 fricaſſee . 
SK IN three or four large eels, and notch them 


from end to end. Cut thein into four or five pieces 
each, and lay them in ſome ſpring water for half 


an hour to crimp them. Dry them in a cloth, and 
toſs them over the fire a few minutes in a bit of 


freſh butter, a green onion or two, and a little par- 
ley minced; but take care, that the colour of nei- 
ther is altered by burning your butter. Pour in 
about a pint of white wine, and as much good 
broth, ſome pepper, ſalt, and a blade of mace. 
Stew all together about three quarters of an hour, 


and thicken it with a bit of butter and flour. Beat 
the yolks of four or five eggs ſmooth, with two or 
three ſpoonfuls of broth; grate in a little nutmeg, 
and put in a little minced parſley. Juſt before oa 
- „„ Ro, | Tet een 


* 
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| want to ſerve it up, let your eels be boiling. hot, | 


and then pour in your eggs, &c. but take care that | 
you do not let it curdle, by keeping it too long on 


the fire after the eggs are in. Toſs it over the fire 
for a moment, add the Juice of a lemon, and ſerve. 


it up. Tench cut in pieces yn be done in the 


ſame manner. 


To 0 broil Eck. 
HAVI NG ſkinned and cleanſed your eels, rub 
them with the yolk of an egg, ſtrew over them 
bread crumbs, chopped parſley, ſage, pepper, and 


ſalt. Baſte them well with butter, and ſet them in 


a dripping-pan. Roaſt or broil them, and ſerve 
then uy with parſley and butter. 


To fry Eels. 


CUT. one or two eels into pieces, cut. out the 


back-bone, and ſcore it on both ſides. Marinade 


it about half an hour in vinegar, with parſley, 


ſliced onions, ſhalots, and four cloves. Then 


drain it, baſte it with eggs and bread crumbs, and 


fry it of a good colour. Garniſh with fried parſley, 
and ſerve 1 it ay with a reliſhing ſauce. 


7 pitchcock Eels. 


H AVIN 0 ſkinned, gutted, and waſhed your 


eels, dry them with a cloth. Sprinkle them with 


Pepper, ſalt, and a little dried ſage, turn them 


ackward and forward, and ſkewer them. Rub 


your gridiron with beef ſuet, broil them of a good 


brown, put. them on your diſh with melted butter, 
and garniſh with fried parſley. 


To fricaſſee Skate or Thornbacks.. 


- CUT the meat from the bones, fins, &c. and 
make it very clean. Cut it into thin pieces about 


an inch broad, and two inches long, and lay them 
ä | in 


” 
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in your ſtewpan. To a pound of fleſh, put a quar- 


ter of a pint of water, a little beaten mace, grated 
nutmeg, a ſmall bundle of ſweet herbs, and a lit- 
tle ſalt. Cover it, and let it boil fifteen minutes, 
Then take out the'ſweet herbs, put in a quarter of 
a-pint of good cream, a piece of butter the lize of 
a walnut, rolled in flour, and a glaſs of red wine, 


wo ſhaking the pan all the time one way till it is 


thick and ſmooth, garniſh WR Ons and ſend i it 


up to table. | 
Th fricaſſee Oyſters. 
PUT a little butter into a ſtewpan, a ſlice of 


ham, a bundle of ſweet herbs, and an onion ſtuck 


with two cloves. Stew it a little on a flow fire, 
then add a little flour, ſome good broth, and a 
iece of lemon peel. Then put ſcalded oyſters to 


it, and ſimmer them a little. When it is ready, 
thicken it with the yolks of two eggs, a little 


cream, and a bit of good butter. Take out the 


ham, bundle of herbs, onion, _ lemon 2 and 


ſqueeze in a lemon. 


To drefs 3 ; 


THE general method of drefling 1 is 
either to broil or fry N 885 ns ſerve rn up with 


„ ü „ 
H AVING gutted and wiped your herrings very 
4 melt ſome butter, and put to it chopped 


rig he ſhalots, green onions, pepper, and ſalt. 
ip the herrings in this, and roll them in bread 


| 3 Then broil them, and ſerve them with a 


ſauce made of melted butter, flour, broth, a little 
vinegar, pepper, and ſalt. When done, put to 


To 
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* 


7 fry Herrings. 


SCALE, gut them, cut off their heads, waſh 
them clean, dry them in a cloth, flour them, and 
fry themin butter. Peel and cut thin a good many 
onions, and fry them of a light brown with the her- 
rings. Lay your herrings in the diſh, and the oni- 
ons round them, and put butter and 1 in a 


cup. 
To bake Eerrings. 


CLEAN your herrings well, lay them on a 
board, take a little black and Jamaica pepper, a 
few cloves, a good deal of ſalt, and mix them toge- 
ther. Rub it all over the fiſh, lay them ſtraight in 
a pot, cover them with allegar, tie ſtrong paper oyer 
the pot, and bake them in a moderate oven. If 
your allegar is good, they will keep two or three 
| cd, They may be ſerved * either os or 

cold. 


7 bake Sprats.. | 0 


HAVING rubbed your ſprats with falt and 


pepper, to every two pints of vinegar put one pint 
of red wine. Diffolve a pennyworth of cochineal, 
and lay your ſprats in a deep earthen diſh. Pour 
in as much red wine, vinegar, and cochineal, as 
will cover them. Tie a paper over them, and ſet 


them in an oven all _ oh e "ou "A fome 


_ ee eat well. 


2 make an Eel Pie. 1 5 


ski N. h and waſh your eels very clean, wo 
_ cut them into pieces about an inch and a half long. 
Seaſon them with pepper, ſalt, and a little dried 
ſage rubbed ſmall. Put them into a diſh with as 


much water as will juſt cover them. Make a good 


puſſpaſie, yy" on the lid, and lend the pie to the 
2 oven, 


—— 
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oven, which muſt be as but not ſo e as to Z 
burn the cruſt. | 
TR Pie. 


| MAKE a good cruſt, take a piece 5 freſh fal 
mon, cleanſe it well, and ſeaſon it with pepper, ſalt, 


mace, and nutmeg. Put a piece of butter at the 


bottom of your diſh, and then lay in the ſalmon. 
Melt butter in proportion to the ſize of your pie, and 
then take a lobſter, boil it, pick out all the fleſh, 
chop it ſmall, and mix it well with the butter. Pour 
it over "your falmon, put on the lid, and bake it 


| well. 


T urbot pie. 


PARBOII. your turbot, and then” aon it 
with a little pepper, ſalt, cloves, nutmeg, and 


| ſweet herbs cut fine. When you have made your 


paſte, lay the turbot in your diſh, with ſome yolks 
of eggs, and a whole onion, which laſt muſt be 


taken out when the pie is baked. Lay bake y of 


bake 1 it. 


| os "ov 

HAvI N G 1 two or three lobſters, =" | 
the meat out of the tails, and cut it into different 
pieces. Then take out all the ſpawn, and the meatof 
the claws; beat it well in amortar, and ſeaſon it with 


pepper, ſalt, two ſpoonfuls of vinegar, and a little 


anchovy liquor. Melt half a pound of freſh but- 


ter, with the crumbs: of a halfpenny roll rubbed 


through a fine cullender, and the yolks of ten 
eggs. Put a fine puff-paſte' over the diſh, lay in 
the tails firſt, and then the reſt of the meat on Os: 
a on che hid, _—_ bake it in a Low oven. Pu, 
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2 . } 2 : 5 : oF : - - « 
0 5 * : 4 1 8 N 4 * 8 : — - 
: 1 2 . * * ERF r 
cnn adÞ. ee dreſs: a Turtie. | OR IO nd M0): 


„ 


KEIL ybur tutte, which we wilt ſüppoſe co bd 
of about thirty poittids weight, che night before you - 

| mteneto-dfels it; Cut off the” head, and let it 
bleed" three or fbut hours.” Then cut off the fins, 


and the caffapee from the : 
e Br the g: = 
into cold water; hut 


themſelves, and flip them open with a penkn 


Napath,. and take car 


- 


waſh them very clean in ſralding water, atk ſcrape 
off all the inward ſkin. As you do them throw 


them into cold water, waſh. them out of that, and 
put them into freſh 

ſcalding te e | 
callapes. Cut the meat off the ſhoulders, hae 
the bones ang ſet them over the fire, with 


- 
* 


% o 


mace, nutmeg, chyan, and ſalt. Let it ſtew about 


three hours, then ſtrain it, and put the fins by for 
of the meat 


uſe. The next morning, take ſome: 0 


8 


you cut off the ſnoulders, and chop it ſmall, as for 


* 


ſauſages, with about a pound of beef or veal. ſuet. 
Seaſon with mace, nutmeg, ſweet marjoram, par- 
glaſſes of Madeira wine, and ſtuff it under the two 
fleſhy parts of the meat. If you have any left, lax 
it over, 10 prevent the meat from burning- Curt 
the remainder of the meat and fins in US Sang "RR. 
| with chyany, 
falt, and a little nutmeg, and put it into the calla- 
paſh. Take care that it be ſewed or ſecured up at 
the end, to keep: in the 5 Then boil up the? 


the ſize of an egg; ſeaſon it pretty hig 


_ gravy, and add more wine, if required, and thicken 
it a little with butter and flour; Put: ſome. of it to 


the turtle, and ſet it in the oven, with a well but 
(cred, paper over it to keep it from burning; and 
when it is about half baked, ſqueeze in the juice 


of 
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of one or two lemons;rand ſtir it up. The calla- 
paſh, or back, will take half an hour more baking 
than the callapee, which two hours will d 10, The 
uts muſt be cut in pieces two or three inches long, 
Fe tripes in leſs, a N put into a mug of 1 wa- 
ter, and ſet in the oven with the callapa 
it is properly drained from the water, it is, to be 
mixed with the other, e and any up. WY > e to 


? Os, 


| To dreſs @ Turtl the We fndis Way.” 


» HAVI NG taken the turtle out of the water _ 
£ Went before you dreſs it, lay it on its back. In 
the morning, cut its head off, and hang it up by 
its hind fins for it to bleed till the blood is all out. 
Then cut the callapee, which is the belly, round, 
and raiſe it up. Cut as much meat to it as you can, 
throw it into ſpring water with a little falt, cut the 
fins off, and ſcald them with the head. Take off 
all the ſcales, cut out all the White meat, and 
chrow it into ſpring water and ſalt. The guts and 
ſungs muſt be cut out. Waſh the lungs very clean 
from the blood ; then take the guts and maw, and 
flit them open, waſh them very clean, and put 
them on to boil in a large pot of water till they be 
tender. Then take off the inſide ſkin, ov cut 
them in pieces of two or three inches long. In the 
mean time, make the following good veal broth. 
Take one large or two ſmall knuckles of yeal, and 
put them on in three gallons of water. Let it 
boil, ſkimit well, ſeaſon with turnips, onions, car- 
rots, and celery, and a good large bundle of ſweet 
herbs. Boil it till it is half waſted, and then ſtrain 
it off. Take the fins, and put them into a ſtewpan, 
cover them with veal broth, ſeaſon with an onion 
chopped fine, all ſorts of ſweet herbs chopped very 
fine, half a an ounce of cloyes and mace, a and half a 
; py 5 e nutmeg 


— 
7 
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nütmeg beat very fine. Stew it very gently till 


tender, then take out the fins, 780 in a pint of Ma- 
1 


deira wine, and ſtew it a quarter of an hour. Beat 
up the whites of fix eggs with the juice of two le- 
mons, put the liquor in, and boil it up; run it 
through a flannel bag, make it very hot, waſh the 
fins very clean, and put them in. Put a piece of: 
butter at the bottom of a ſtewpan, put your white 
meat in, and ſweat it gently till it is almoſt tender. 
Take the lungs and heart, and cover them with 
veal broth, an onion, herbs, and fpice. - As for 
the fins, ſtew them till tender. Take out the lungs, 
ſtrain off the liquor, thicken it, put in a bottle of 
Madeira wine, and ſeaſon with chyan pepper and 
ſalt pretty high. Put in the lungs and white meat, 
and ſtew them up gently for fifteen minutes. Have 
ſome. forcemeat alls made out of the white part, 
inſtead of veal, as for Scotch collops. If any eggs, 
ſcald them; if not, take twelve hard yolks of eggs 
made into egg balls. Have your callapaſh, or deep 
ſhell, done round the edges with paſte, ſeaſon it in 
the infide with pepper and ſalt, and a little Madeira 
wine. Bake it half an hour, then put in the lungs 
and white meat, forcemeat, and eggs over, and 

| bake it half an hour. Take the bones, and three 
uarts of veal broth, ſeaſon with an onion, a bun- 
le of ſweet herbs, and two blades of mace. Stew 
it an hour, ftrain it through a fieve, thicken it with 
butter and flour, put in half a pint of Madeira wine, 
ſtew it half an hour, and ſeaſon it with chyan and 
ſalt to your taſte. This is the (ſoup. Take the 
callapee, run your knife between the meat and 
ſhell, and fill it full of forcemeat. Seaſon it all 
over with ſweet herbs chopped fine, a ſhalot chop=- 
ped, chyan pepper and ſalt, and a little Madeira 
wine. Put a paſte round the edge, and bake it an 
hour and a half. Take the guts and maw, put 
them in a ſtewpan, with a little broth, a bundle of 
. „„ ſweet 


them gently half, an, 


thin i ices: with as little 


With a quart of Madeira, wine, a large ff 3 Hh 


of a turtle, lined, with a pa e ma & of flour a id. | 
water, which muſt firſt be ſet i in the o oven to har- 
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1988 herbs, and two, blades.of mace, finely 1 
Thicken with a little, butter rolled in, flour, ew, 
m ge gur, and ſeaſon, with chyan 
epper and ſalt. Beat up > the Jade of tyo eggs in 

It a pint of cream, Bb it tos, 7 9 ep ſtirring, it 
ane way till it A then, uy and 
put the callay ee, 5 Pay e the cen- 
ter; the, e on one ſide, and the = on the 


other. The | WP, "Ms ous WES. OV: ute nn in 


the 6 | 
. S 1 dreſs Mock Wed. 24 
8 ENTP a "tp head, ſcald off the WP as "TM 
„then clean i it, and 7 off the horny part in 

the leah. as poſſible. | 
Chop the brains, and bave ready beten a. quart. | 
and three, pints, of ſtrong mutton; or. Yea, 1 5 


chyan, a large onion. cut very ſmaſl, half the peel 
of 125 e lemon ſhred as fine as poſſible, a. — 8 


| ſalt, =o Juice; of four lemons, and. ſome ſweet, I 
f herbs cut ſmall. Stew. 53 theſe to gether till the, 


head is very tender, whit 
hour and a half. Then baye rea 


will re «2 about 
% EH ack 1 ll 


den, then put in the ingredients, and ſet it in the 
oven to brown. When that is done, lay the yolks, 
of eggs boiled hard, and forcemeat balls, round: 
the top. Some parboil the head the day, before, i 
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B ſome thin flices of the lean part of a 


drefſed ham with a.rolling-pin to a maſh, and 


put it into a ſaucepan, with a teacupful of gravy. 
Set it over a flow fire, and keep ſtirring it to pre- 
vent its ſticking at the bottom. When it has been 
on ſome time, put in a bunch of ſweet herbs, half 
a pint of beef gravy, and ſome pepper. Cover it 


cloſe, let it ſtew over a gentle fire, and when it is 


gang done ſtrain it off. This is a very good ſauce 
| any kind of veal. oh be a . 


p s Fo 40 4 4 3 e 3 
ä Eſſence of Ham. $a NY ESP, 
. . - 4 


cv r thite or four pounds of lean ham into 


pieces about an inch thick, and lay them in the 


bottom of a ſtewpan, with flices of carrots, parſ- 


nips, and three or four onions cut thin. Let them 
ſtew-till they ſtick to the pan; but take care that 
they do not burn. Then, by degrees, pour on 
ſome ſtrong veal gravy; ſome freſh muſhrooms cut 


in pieces, or muſhroom powder, trufftes, morels, 
cloves, baſil, parſley, a cruſt of bread; and'aleek: 
Cover it down cloſe, and when it has ſimmered till 


it is of a good thickneſs and flavour, ftrain it off, 
A Sauce for roaſt Meat in general. 
WASH an anchovy clean, and put to it a glaſs 


of red wine, ſome. gravy, a ſhalot cut ſmall; and a 
little lemon juice. Stew theſe together, ſtrain it 


off, and mix it with the gravy that runs from the 
neat; © 777 7 : : . 


* 
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Caper Sauce, 1 5 


Ax E. Wie <a ers, chop half of Giza very 
fins, and put the reſt in whole. Then chop ſome 
arſley, with a little grated bread; and put to it 
Tous ſalt. Put them into butter melted very 
ſmooth, let them boil up. e then pour them into 
a a ſauce-boat, | 


4 


3 Aloe . 1255 „„ 
PUT. an anchovy into half a pint of gravy, 3 
a quarter of a pound of butter, rolled in a little 
flour, and ſtir all together till- it boils. If you 
chuſe it, you may add a little een WP, 
1 87 wine, or; or walnut. liquor. „ 


" Shalot Sauce. 


pur five or fix ſhalots, hw very / into 
a e with a gill of gravy, a ſpoonful of vine- 
gar, and ſome pepper, and ſalt. Stew them for a 
8 and then FOE: W into a . or ee 
8 "Bog 8 


- BOT 5 two > eggs till they are hard. "Firſt ZI 
the whites, then the yolks, but neither of them 
very fine, and put them together. Then put them 
into a quarter of a pound of good menen tn 


and ay Gs wor together. 


Lemon Sauce. 0 


PpARE the rind off a lemon, cut it Jato ; Sag 
take the kernels out, and cut it into ſmall ſquare 
bits. - Blanch the liver of a fowl, and chop it fine. 
Mix the lemon and liver together i in a 87 0 pour 
on n hot mee er. Lo min it 135 | 


5 


Bread 


auc, nen AND evLLSns. ty 


Forgot apt ” Sis FR 55 Bhs 5 70 

pur a. 1 piece of mh 50 a tale loaf 7 
into a ſaucepan, with half a pint of water, an onion, 
a blade of mace, and a few pepper-corns in a bit 
of cloth. Boil them a few minutes, then take out 
the onion and ſpice, maſh the bread ve ſmooth, 
a add t to i it a TI of butter and a litle . 3; 


4 Ba £4 © 2s 5 o : 74 PACs 
f 15 Fennel Sauce. „ 7 


30¹ L a bunch of fennel and ade 3 it 
very . and fir it into ſome melted butter. 


| Gooſeberry Sauce. 


7 UT ſome ſcalded gooſeberries, a ue; juice 
of ſorrel, and a little enen into ſome e 
butter. 8 


WAs H our mint W clean Goa grit « or. 
dirt, then mou it . any, and put to it 9 va 
and ſugar. 


Shrimp Sauce, 


PUT half a pint of ſhrimps waſhed, very —— 
into a ſtewpan, with a ſpoonful of anchovy liquor, 
and half a pound of butter melted thick. Boil it 
up for five minutes, and ſqueeze in half a lemon. 
Toſs it up, and pour it into a ſauce- boat. 


Oyſter Sauce. ? 


'Þ R ESERVE the liquor of your oyſters as you 
open them, and ftrain it through a fine fieve, Waſh 
the oyſters very clean, and take off the beards. 
Put them into a ſtewpan, and. pour the liquor over 
them. Then add a large ſpoonful of anchovy 
liquor, half à lemon, two blades of mace, and 
thicken it with butter rolled in flour. Then put 


in mow a pound of W and boil it up till the _ 


N 4 butter 


wy Ages, Seni AND £14.4.1928, 
butter is melted. Then take out the mace and 


lemon, and ſqueeze the lemon. juice into the ſauce. 


Give it a boil, 3 it gl Kors 32 and "rank it 
| er + geo fauce-boat. © | 5 


AKE 2 proper quatitizy of 1 gravy, . 
Tome pepper and ſalt, ſqueeze in the juice of two 
'Seville oranges, and add alittle ger 1 and let 
the wine boil ſome time in the | . is a 
Op ce? ot bow ducks, teal, . K 


4 general Fi ſh Sauce. 5 0 Wat ; 
TAKE ſome mutton or veal gravy, and put to 


2 £ 
14 5 
* 

* 


it a little of the liquor that drains from your fiſh. 


Put it into a faucepan; with an onien, an anchovy, 
a ſpoonful of catchup, and a glaſs of white vine. 
Thicken it with a lump of butter rolled in flour, 
and a ſpoonful of cream. If you have ng 080 
A of white vine you muſt ule red. 5 
- OTF x reliſhing Sauce. TOO 
PUT two flices of ham, a clove of te =P 
two fliced onions, into a ſtiewpan., Let them beat, 
and then add a little broth, two ſpoonfuls of cullis, 
and a fpoonful of tarragon vinegar. Stew them s an 
hour over a flow fire, and then” ſtrain it * a 


; fneve. _ 


* 7 
4 


3 4 N 8 4 
»3.5F- 2 ; 1 2 3 * 2 4 3 Fi: 
wt} $a AS * * 


bn 80 


PUT teu or three ſlices of lean ve and the | 
fame of ham, into a flewpan, with ſome fliced oni- 
ons, carrots, parſley, anda head of celery. When 
it is brown, add a little white , wine, ſome... 
broth, a cloye of garlic, four ſhalots, two cloves, 
and two llices. of lemon peel. Boy i it. over a flow: 
fire till the j 14 are extratted bom the meat; then 


Ty He and Grain it; n a ſiexve. . 4 


8 2 


saves, GRAVIES, (AND CULLISES. 183 


you uſe it, add a little . e ee are 


| cw 9 line. 1 1 
> Afpic. 9 . ; 


IN F USE el tarragon, 3 garden- 


EG. and mint, into a little cullis for about an 
hour. Then ſtrain it, and add a ſpoonful of Tabs 
lis Mendes a a lie pepper 1 . 7645 

| Sicilian Sauce. „ 


. 
k F 


Ke half, a ſpoonful of e ſeeds 
and four cloves, in a mortar, Put three quarters 


of a pint of good gravy, and a quarter of a pint of 


eſſence of ham, into a ſtewpan. Peel half a lemon, 


and cut it into very thin flices, and put it in with 
the coriander ſeeds and-cloves. Let them boil up, 
and then add three cloves of garlic whole, a head 
of celery ſliced, two bay leaves, and a little baſil; 
Let theſe boil till the liquor is reduced to half the 
quantity. Then put in a glaſs of white wine, ſtrain 


it off, and if not thick enough, put in a piece of 


= rolled in. four. This 1 is coca fauce for roaſt 
wis.. 85 5 K 


14 


"To . a rich Gris 


ſaucepan with a cover, lay Four beef at the bottom, 
then your mutton, a very little piece of bacon, a 


ſlice or two. of carrot, ſome mace, cloves, whole 


black and white pepper, a large onion cut in flices, 


a bundle of ſweet herbs, and then lay on your 


. veal... Cover it cloſe; and ſet it over a ſlow fire for 
ſix or ſeven minutes, and ſhake the ſaucepan often. 


Then duſt ſome, flour into it, and pour in boiling 


vater till-the meat is ſomething more than covered. 


Cover your ſaucepan cloſe, and let it ſtew till it is 
rick and ks Then ſeaſon it with falt to your 


taſte, 


7 


— . Wo 2 8 
„ ng ie F 1 a 
1 e 


vn; ingo el bits a piece of lean beef, a piece 
of veal, and a piece of mutton. Take a large 


— E ͤ  — 


* * 2 " , 1 
8 IT 2 b Pe 
yo 6 — wet avg SS, — 4 


3 


186 sbs, cRAVIES, AND CULLISES, 


taſte, and ſtrain it off. 5 This gray vill alder 


| almoſt every purpoſe. 


8 To make a common Gravy. 
TAKE a piece of chuck or neck beef, and cut 
it into ſmall e Then ſtrew ſome flour over 
it, mix it well with the meat, and put it into a 
ſaucepan, with as much water as will cover it, an 


onion, a little all-fj 22 a little pepper, and ſome 


ſalt. Cover it cloſe, and when it boils ſkim it. 
Then throw in ahard cruſt of bread, or ſome raſp- 
ings, and let it ſtew till the gravy | is rich and good, 
nn virus nir it off. | 


a Hh Brown S 127 9 
ur a piece of butter, about: the! 1 of s 
hen's egg, into a ſaucepan, and when it is melted 
ſhake in a little flour, and let it be brown. Then 
4 degrees ſtir in the following ingredients. Half 
a pint of water, and the ſame quantity of ale or 
ſmall beer that is not bitter; an onion, and a piece 


ol lemon peel cut ſmall, three cloves, 'a blade of 


mace, ſome whole pepper, a ſpoonful of muſh- 
room pickle, the ſame quantity of catchup, and 


an anchovy. Let the whole boil together a quar- 


ter of an hour, then ſtrain it off, and it will e a 


ops ſauce for various purpoſes. . T's 


To make Keeling: 


BEAT. ſmall four ounces of wipe e u 
8 and put it into a frying-pan, with an ounce 
of butter. Put it over a clear fire, and mix it well 
together. When it begins to be frothy by the ſu- 
gar diſſolving, hold it higher over the fire; and 
when the ſugar and butter is of a deep brown, pour 


in a little red wine, and ſtir it well together. Then 
add more wine, about a pint in all, and keep ſtir- 


ing it all the time. Put in half an ounce of Jamaica 
n „ 05 3 
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pepper, fix cloves,” four ſhalots peeled,” two or 


three blades of mace, three ſpoonfuls of catchup, 


a little ſalt, and the rind of a lemon. Boil them 
flowly about ten minutes, and then pour it into a 
baſon. When it is cold, ſkim it very clean, and 
doulon up ruſe ts TOC 0 
„„ Roramend Bale, © i; 


2 CUT fine balf a pound of veal and the ſame” 


quantity of ſuet, and beat them in a mortar. Shred 
fine a few ſweet herbs, a little dried mace, a ſmall 
nutmeg grated, a little lemon-peel cut very fine, 
ſome pepper and ſalt, and the yolks of two eggs. 
Mix all theſe well together, then roll ſome of it 
in ſmall round balls, and ſome in long pieces. 
Roll them in flour, and fry them of a nice Acc 
If they are for the uſe of white ſauce, inſtead of 
irying, put a little water into a ſaucepan, and 
when it boils put them in, and they will be done 
in xf on rr ce, 
Tuo make Lemon Pickle. | 

GRATE off the outward rinds of a ſcore of 
lemons, and quarter them, but leave the. bottoms 
whole. Rub on them equally half a pound of bay- 
ſalt, and ſpread them on a large pewter diſh. 
Either put them into a cool oven, or let them dry. 


gradually by the fire, till all the juice is dried 
into the peels. Then put them into a well glazed. 


pitcher, with an ounce of mace, half an ounce of 
cloves beat fine, an ounce of nutmeg cut into thin 
ſlices, four ounces of garlic er, 2 half a pint 
of muſtard ſeed a little bruiſed, and tied in a 
muſlin rag. Pour upon them two quarts of boil- 
ing white wine vinegar, cloſe the pitcher welt up, 


and let it ſtand five or ſix days by the fire. Shake 
it well up every day, then tie it cloſe, and let it 


ſtand three months to. take off the bitter. When 


n 
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vou bottle it, put che pickle and lemon in a hair 
ſieve, preſs them well to get out the liquor, and 
let it ſtand another day. Then pour off the fine, 
and bottle it. Let the other ſtand three or four 
days, and it will refine itſelf. Pour it off, and 
bottle it, let it ſtand again, and bottle it, till the 
whole is refined. It may be put into any white 
ſauce, without fear of hurting the colour; and is 
very good for fiſn- ſauce and made diſhes. A tea- 
ſpoonful is enough for white, and two for brown 
- ance for a fowl. It is a moſt uſeful pickle, and 
gives an agreeable flavour. Always put it in be- 
fore you thicken the ſauce, or put in any cream, 
teſt the ſharpneſs ſhould curdle it. 
JJ EIT 
HAVING cut a piece of veal into ſmall bits, 
put it into a ſtewpan, with two or three ſlices of 
lean ham, and two. onions quartered. Put in ſome 
_ broth, and ſeaſon it with muſhrooms; parſley, green 
onions, and cloves. - Let it ſtew till the virtues of 
all are pretty well extracted. Then take out all 
your meat and roots, put in a few crumbs of bread, 
and let it ſtew ſoftly. Take the white part of a 
young fowl, and pound it in a mortar till it is very 
fine. Put this into your cullis, but do not let it boil; 
and, if it does not appear properly white, you muſt 


add to it two dozen of blanched almonds. - When it 


| has ſtewed till of a good rich taſte, ftrain it off. 
1 „ ut wich BG... 15 . 
PUT two pounds of leg of veal, and two flices 
of lean ham, into a ſtewpan, with two or three 
cloyes, a little nutmeg, a blade of mace, ſome 
parſley roots, two carrots cut in pany. and ſome 
ſhalots. Put them over a flow fire, cover them 
cloſe, and let them do gently for half an hour, tak- 
ing care that they do not burn. Then pe 

1-7 | ſome 
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ſome beef broth," let it ſtew till it is as rich as re- 


quired, and then ſtrain it off for uſe; This is a 


proper bra an ſorts of ragoos and nan ſauces 


Wet 4 Family Cullis. „ 
ve 01 1. a piece of butter in flour, and 5 = 


in; your Rewpan till the flour is of a fine yellow, 
colour. Then put in ſome th in, broth, a. little gra- 


vy, a glaſs of white wine, a bundle of ſweet gerd. 
two cloves, a little nutmeg or mace, a few muſh- 
rooms, and pepper and ſalt. Let it ſtew an hour 
over a flow fire, then ſkim all the fat clog off, and 
rain it through a fine ſieve. 


A Cullis of Roots. 
CUT ſome carrots, parſnips, parſley roots, _ 


* 


onions, into ſlices, and put them into a ſtewpan 


over the fire, and. ſhake them round. Take two 


dozen of blanched almonds, and the crumbs of 


two French-rolls, ſoaked firſt in; good . fiſh; brot. 
Pound them with the roots, in a 5 and then boil 


all together. Seaſon it with zeppen 1 en 
it o off, and _ I er herb or: fiſh. nin | 
3 4 Hiſi Cullis. 
BROLL a ech or pike, Ah it is 


done, then take off the ſkin, and ſeparate the ell | 


from the bones. Boil fix eggs hard; and take out 
the yolks. Blanch a few almonds, beat them to a 
paſte in a mortar, and then add the yolks of the 
eggs. Mix theſe well with butter, then put in the 
tiſh, and pounch all together. Take half a dozen 
onions, and cut them into flices, two parfnips, and 
three carrots. Set on a ſtewpan, and put into it 
a, piece of butter to brown, and put in the 


roots when it boils. Turn them tilf they are 


brown, and then pour in a little broth to moiſten 
them. When it has boiled a few minutes, ſtrain 
it into another ſaucepan, and then put in a whole 
1 | ; 5 leek, 


„ 
n 
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leek, ſome parſley, ſweet baſil, half a dozen cloves, 


_ ſome mufhrooms and truffles, and a few crumbs of 
| bread. When it has ſtewed gently a quarter of 
an hour, put in the fiſh, &c. from the mortar. 
Let the whole ſtew ſome time longer, but be care- 


ful that it does not boil. When it is ſufficiently 
done, ftrain it through a coarſe ſieve. This is a 
very proper ſauce to thicken all made diſhes. 
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CHAP 
da. and Bis. 
en mige au 0 t, 


P 1 T at the bottom of a ſtewpan an fix good 


raſhers of lean ham, then put over them three 


pounds of lean beef, and cover the beef with three 


pounds of lean veal, fix onions cut in ſlices, two 


_ carrots, and two turnips ſliced, two heads of ce- 


lery, a bundle of ſweet herbs, fix cloves, and two 


| blades. of mace. Put a little water at the bottom, 
draw it very gently till it ſticks, and then put in 
a gallon of boiling water. Let it ſtew two hours, 


ſeaſon it with ſalt, and ſtrain it off. Then have 
ready a carrot cut in ſmall pieces of two inches 
long, and about as thick as a gooſe quill, a turnip, 


two heads of leeks, two heads of celery, two heads of 
endive, cut acroſs, two cabbage lettuces cut acroſs, 
à little ſorrel, and chervil. Put them into a ſtewpan, 


and ſweat them gently a quarter of an hour. Then 
put them into your ſoup, and boil it up gently for 
ten minutes. Put it into your tureen, with the 
cruſt of a French roll. . 5 
N Fer- 


' SQUPS/AND”BROTHS; | "gu 
. Sep, | OD 
VVV r 1; 

HAVING. put four ounces of butter into a 
large toſſing- pan, cut a knuckle of veal and a ſcrag 
of mutton into ſmall pieces about the ſize of wal- 
nuts. Slice in the meat of a ſhank of ham, with 
three or four blades of mace, two or three carrots, 
two parſnips, two large onions, with a clove ſtuck 
in at each end. Cut in four or five heads of cele- 
ry waſhed clean, a bunch of ſweet herbs, eight or 
ten morels, and an anchovy. Cover the pan cloſe, 
and ſet it over a ſlow fire, without any water, tilt = 
the gravy is drawn out of the meat. Then pour bk 
the gravy into a pot or baſon, let the meat brown "8 
in the ſame pan; but take care it does not burn. 
Then pour in four quarts of water, and let it 5 
boil gently till it is waſted to three pints. Then =_ 
{train it, and put the gravy. to it. Set it on the 
fire, add to it two ounces of vermicelli, cut the 
niceſt part of a head of celery, put in chyan pep- 
per and ſalt to your taſte, and let it boil about 
four minutes. If it is not of a good colour, put in 
a little browning, lay a French roll in the ſoup- 
diſh, pour in the ſoup upon it, and lay ſome of 
the vermigelli over 1K iow ]sĩ 8 


85 . I Soup Creſſy. _- ; 5 
"CUT a pound of lean ham into ſmall bits, and 
put it at the bottom of a ſtewpan, with a French 
roll cut and put over it. Cut two dozen heads 
of celery ſmall, fix onions, two turnips, one car- 
rot, cut and waſhed very clean, fix. cloves, four 
blades of mace, and two handfuls. of water-creſſes. 
Put them all into a ſtewpan, with a pint of good 
broth. Coyer them cloſe, and ſweat them gently: 
for twenty minutes; then fill it up with veal broth. 
and ſtew it four hours. Rub it through a fine. 
fieve, put it in your pan again, and ſeaſon it with 
ſalt and a little chyan pepper. Give it a ſimmer 
e up, 


4 2 
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in water üb tender, and py 
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up, and ſend it hot to table, with ſome Fiench 
roll toaſted hard init. Boil. a handful of 2 8 
ut it over che ens 

Sant ond Boyillie,/| 1 1 © 
PUT: — a ſtewpal 


or eight quarts of water. Boil theſe up as quick 

as pofſible, and ſkim it very clean. Add a large 
onion, ſix or ſeven cloves, ſome whole pepper, 
two or three carrots; a turnip or two a leek, and 
two heads of celery. Cbver it eloſe, and few it 


gently. fix or ſeven! hours. About an hour before 


dinner, ſtrain che ſoup througk a piece of dimity 
that has been dipped in cold water; putting the 
rough ſide upwards.” Have ready boiled: carrots, 

cut like little wheels, turnips cut in balls, ſpinach, 


a Ka chervil and ſorreh two heads of! endive; 
and one or two of celery eut in pieces. Put theſe 
into a tureen, with a Dutch loaf{ or a French roll 
dried, after the crumb is taken out: Pour the 


ſaup to theſe boiling hot, and add a little ſalt and 


cbyan. Take the tape off the bouillie, and ſerve 


it in a ſeparate diſh ; maſhed' turnips, and ſliced 


_ carrots,” in two little diſhes. The turnips and 


carrots ſhould be eut with an inſtrument _ 
ay; be l for that e n 
TA K E three quarts of 7 broth, and one 
of gravy, and mix them. Boil half a pound of 
ſmall pipe macaroni in three guarts of water, with 


2 little butter in it, till it is, tender. Then ſtrain 
it through a ſieve. Cut it into pieces of about two 


inches in length, put it into your ſoup, and boil it 
up ten minutes. Send it to table in a tureen, with | 


the cruſt of a French roll ane. « 
vors. 


| n-fvepounds! ike of . 
beef rolled tight with a tape; with four pounds of 
the leg of mutton piece of beef, and about ſeven 


4 
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Dauphin Soup. | 
pT a few ſlices. of lard at the bottom of a 
ſaucepan, ſome ſliced ham and veal, three onions 
{liced, and a carrot and parſnip. Soak it over the 
fre till it catches, then add weak broth or boiling. 
water, and boil it on a flow fire till the meat is 
done. Pound the breaſt of a roaſted fowl, fix 
yolks of hard eggs, and as many ſweet almonds. 
Strain your broth. Soak your bread in broth till 
it is tender, warm your cullis without boiling, and 

mix it with as much broth as will give it a pretty 
thiek cnfiſten e. e 
Vue la Reine. 

T O a knuckle of veal, and three or four 
pounds of lean beef, put ſix quarts of water, with 

a little ſalt. Skim it well as ſoon as it boils, and 
then put in ſix large onions, two carrots, a head 
or two of celery, a parſnip, one leek, and a 
little thyme. Boil them all together till the meat 
is boiled quite down, then ſtrain it through a hair 
ſieve, and let it ſtand about half an hour. Then 
kim it well, and clear it off gently from the ſet- 
tlings into a clean pan. Boil half a pint of cream, 
and pour it on the crumb of a halfpenny loaf, and 
let it ſoak well. Blanch and beat half a pound of 
almonds as fine as poſſible, putting in now and 
then a little cream to prevent them oiling. Then 
take the yolks of-fix hard eggs, and the roll that 
1s ſoaked in the cream, and beat them all together 
quite fine. Then make your broth hot, and pour 
it to your almonds. | Strain it through a fine hair 
lieve, rubbing it with a ſpoon till all the goodneſs 
is gone through into a ſtewpan, and add more 
cream to make it white. Set it over the fire, keep 
ſtirring it till it boils, ſkim off the froth as it riſes, 
and ſoak the tops of two French rolls in melted _ 
butter, in à ſtewpan, till they are criſp, but not 
| TH 987; 2 mmi, 
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brown. Then take them out of the butter, and 


| not curdle. 


3 
*% 


lay them in a plate before the fire. A quarter of an 
hour before you ſend it to table, take a little of the 


hot ſoup, and put it to the roll in the bottom of 
the tureen. Put your ſoup on the fire, keep ſtir. 
ring it till ready to boil, then put it into your tu- 
reen, and ſerve it up hot. Be careful to take all 
the fat off the broth before you put it to the al- 


monds, or it will pol it, and take, care it does 


| Tranſparent Soup. I 


+ TAKE « leg of veal, cut the meat | from i it into 3 
ſmall is and break the bone into overs) * 


„ o OO 


the time it is bolliog, to kim it, and. take off 


the fat as it riſes. Strain it into a punch-bovl, 
and, when it has ſettled two hours, pour it into a 
n, clear from the ſediments, if any, 


. ſauce 


at the bottom, Add three ounces of rice or two 


ounces of vermicelli, boiled 1 in water. : 


| Soup au Bourgeois. Foros 
CUT four or five bunches of alles Pp ten 


or a dozen heads of endive, into ſmall bits. Waſh 


them, let them be well drained from the water, 
and put them into a large pan. Pour upon them 
four quarts of boiling water. Then ſet on three 
quarts of beef gravy, made for ſoup, in a large 


ſaucepan. Strain the herbs very dry from the | 


water, and, when the gravy boils, put them in. 


Cut off the cruſt of two French rolls, break them, 


and put them into the reſt. The ſoup will x 


enou 
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enough as ſoon as the herbs are tender. A boil- 
ed fowl may be put into the middle; but it will be 

ood enough without it, If you like white ſoup 
better, you may make uſe of veal gravy,  _ 


HAVING waſhed @ calf's head clean, ſtew it 
with a bunch of ſweet herbs, an onion ſtuck with 
eloves, mace, pearl barley, and Jamaica pepper. 
When it is very tender, put to it ſome ſtewed ce- 


lery. Seaſon it with pepper and ſalt, diſh it up 


with the head in W and ſend it to table. 
0 E FF 
CUT a large old hare into ſmall pieces, and 
put it into a mug, with three blades of mace, a 
ittle falt, two large onions, a red herring, fix 
morels, half a pint of red wine, and three quarts 


of water. Bake it three hours in a quick oven, 
and then ftrain it into a-toſſing-pan. Have ready, 


boiled in water, thee 'ounces of French barley, 
or ſago. Then put the liver of the hare two mi- 
nutes into ſcalding- water, and rub it through a 
hair ſieve with the back of a wooden ſpoon. Put 
it into the ſoup with the barley or ſago, and a 
quarter of a pgund of butter. Set it over the fire, 
and keep it ring, but do not let it bol. 
2 VC N J 8 283 
„ d q n52ud 
HAVING blanched a quart of almonds, beat 
them in a marble mortar, with the yolks of fix 
hard eggs, tillithey become a fine paſte. Mix 
them by degrees with two quarts of new milk, a 
quart of cream, and a quarter of a pound of dou- 


ble refined ſugar beat fine. Stir all well together, 


and when it is well mixed, ſet it over a flow fire, 


and keep it ſtirring quick all the time, till you 


find it is thick enough; but take great care that it 
G2 does 
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does not curdle. Then Hane 11 inte Ae an 
"ac eve ORs l na3ret 4 edt deed + 


e © Pariri age Soup. 

TAKE two old partridges and ſkin ak Cut 
them into ſmall piech with three ſlices of ham, 
two or three onions fliced and ſome celery. Fry 
them in butter till they are as brown as they can 
be made without burning, and then put them into 
three quarts of water with a few pepper corns. 
Boll it flowly till a little morè than a pint is con- 
ſumed. Then ſtrain it, and put in ime fried 


bread and ſtewed celery. : VB 2 
„%%% II Le oO 


3 PUT about t two pounds of ſera rag of mutton; the 
ſame quantity of ſcrag. of veal, four pounds of 


4 


gravy beef, into two gallons of water, and let it 
Iſtew very ſoftly till it is a ſtrong broth, Then let 
it ſtand till it is cold, and ſkim off the fat.. Scald 


and clean two pair of gibleti put them into the 
broth, and let them ſimmer till they are very ten- 
der. Take out the giblets, and ſtrain the ſoup 
through a cloth. Put a piece of butter rolled in 
flour N 1 ſtewpan, and make it of a light brown. 
Chop mall. ago parſley, chives, little penny- 
. Tak. and a little ſweet marjoram Put the ſoup 
cover a very flow fire. Put in the giblets, fried 
butter, herbs, a little Madeira wine, ſome ſalt, and 
a little chyan pepper. Let them ſimmer till the 
herbs are tender, put the giblets into the din, and 
ſend NEW 7 the ſoup up to table * | | 


. Green Peas Soup. 


2 SHELI. a 3 of. peas, and bol om in 
e water till they are ſoft. Then work them 
through a hair ſieve. Put into the water the = 


were e boiled i in a I of veal, three re 
* am, 
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ham, two carrots, a turnip, and a few beet- leaves 
cut ſmall. Add a little more water to the meat, 
ſet it over the fire, and let it boil an hour and an 
half,” Then ftrain the "gravy into a bowl, mix it 
with the pulp, and put in a little juice of ſpinach, 
which muſt be beaten and ſqueezed through a cloth. 
Put in as much as will make it look of a prett 
colour, and then give it a gentle boil, which will 
take off the taſte of the ſpinach. Slice in the 
whiteſt part of a head of celery, put in a lump of 
ſugar the ſize of a walnut, cut a flice of bread 
into little ſquare pieces, a little bacon in the ſame 
manner, and fry them of a light brown in freſh but- 
ter. Cut a large cabbage lettuce into ſlices, fry it 
after the other, and put it into the tureen with the 
fried bread and bacgn. Have ready boiled, as 
for eating, a pint of young peas, and put them 
into the ſoup, with a little chopped mint. | 
_ TO a quart of ſplit peas put a gallon of foft 
water, and a little lean bacon, or roaſt-beef bones. 
Waſh a head of celery, cut it, and put it in with a 
turnip. Boil it till it is reduced to two quarts, and 
then work it through a cullender with a wooden 
ſpoon. Mixza little flour and water, boil it with 
the ſoup, and flice in another head of celery, chyan 
pepper, and ſalt to your taſte. Cut a lice of bread 
into ſmall dice, fry them of a light brown, put 
them into your diſh, and pour the ſoup over them. 


portable Soup. 

TAKE three large legs. of veal, one of beef, 
and the lean part of half a ham, and cut them into 
{mall pieces. Put a quarter of a pound of butter 
at the bottom of a large cauldron, then lay in the 
meat and bones, with four ounces of anchovies, 
and two ounces of mace. Cut off the green leaves 


: FF 10 ; r f ; 


* . e n 3 2 — a F " — 4 
. N * < — 

; 49 Oy x b "7 n 7 2 * 9 2 

N 8 T * 5 A on 22 7 of * 24 8 

— S%E EE 2: ws bans oa 2 r r 

„ SO iS 4 5 5 8 . : 2 * * 2 
rr 3» lhe, + n r * 

: 2. abs -- r * KS * 3 * " — * e 1 


n 
_ e 


1 
"1 * 
* 
EA 
3 
2 
* * 
— 
* 
od 
* 
* 


4 
= i 
$ # 
e 
4 
= 
, $t 5 
3 
. 
4 N * 
9 
bs "Þ 
W4 1 


* 


198 gours anD Borns. 


of five or fix heads of celery, waſh them very clean, 
cut them ſmall, and put them in, with three large 
_ carrots cut thin. Cover the cauldron cloſe, and 
ſet it over a moderate fire. When you find the 
gravy begins to draw, keep taking it up till you 
have got it all out, and then put in water ſufficient 
to cover the meat. Set it on the fire again, and let it 
boil flowly four hours. Then ſtrain it through a 
hair ſieve into a clean pan, and let it boil three 
1 mii away. Then ftrain the gravy that you drew 
I from the meat, into the pan, and let it boil gently, 
obſerving to ſkim the fat off as it riſes, till it looks 
thick like glue. Great care muſt be taken, when 
it is nearly enough, that it does not burn. Put in 
chyan pepper to your taſte, then pour it on flat 
earthen diſhes a quarter of zu inch thick, and let 
it ſtand till the next day. ut it out with round 
tins a little larger than a crown piece; lay the 
*cakes on diſhes, ſet them ing the ſun to dry, and 
take care to turn them often. Froſty weather is the 
beſt ſeaſon for making this ſoup. When the cakes 
are dry, put them'in a tin box, with writing-paper 
between every cake, and keep them in a dry place. 
_- Gentlemens families ſhould not be without this 
ſoup; for by pouring a pint of boiling water on 
ane cake, and a little ſalt, it will make a good ba- 
ſon of broth, and alſo gravy for turkies or fowls. 
As it will keep a great while, it is extremely uſe- 
ful to travellers. ny e 


. Aſparagus Soup. —— 

CUT four or five pounds of beef into pieces, 
and ſet it over a fire, with an onion or two, a few 
_ cloves, ſome whole black pepper, a calf's foot or 
two, a head or two of celery,” and a ſmall piece of | 
butter. Let it draw at a diftance from the fire. Put 
in a quart of warm bger, 'and three quarts of warm 
beef broth, or water, and let them ſtew till enough. 


Strain it, take off the fat very clean, put in ſome 
| aſparagus 


{ 
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aſparagus heads cut ſmall, and the cruſt of a toaſted 
French roll. You may add palates, boiled very 


tender, if you chooſe them. 


| Soupe Lorraine. 1 
BLANC H and beat a pound of ſweet almonds 
in a mortar, with a very little water to keep them 
from oiling. Put to them all the white part of a 
large roaſt fowl, the yolks of four poached eggs, 
and pound all together as fine as poſſible. Take 
three quarts of ſtrong veal broth, let it be very 
white, and ſkim off the fat. Put it into a ſtewpan 
with the other ingredients, mix them well together, 
and boil them ſoftly over a ſtove, or on a clear fire. 
Mix the white part of another roaſt fowl pounded 
very fine, and ſeaſon. with pepper, ſalt, nutmeg, 
and a little beaten mace. Put in a bit of butter as 
big as an egg, a ſpoonful or two of the ſoup 
ſtrained, and ſet it over the ſtove till it is 
quite hot. Cut two French rolls into thin 
ſlices, and ſet them before the fire to criſp. 
Take one of the hollow rolls, which are made for 
oyſter loaves, and fill it with the mince. Lay on 
the top as cloſe as poſſible, and keep it hot. 
Strain the ſoup through a piece of dimity into a 
clean ſaucepan, and let it ſtew till it 1s of thethick- 


_ neſs of cream. Put the criſped bread in the diſh 


or tureen, pour the ſauce over it, and put in the 
middle the minced meat and the roll. 


S Soup Maigre. a» 
HAVING put half a pound of butter into a 
deep ſtewpan, ſhake it about, and let it ſtand till it 


has done making a noiſe. Peel and cut ſmall fix 
middling-ſized onions, throw them into the pan, 


and ſhake them about. Take a bunch of celery, 
clean waſhed and picked, apd cut in pieces about 
two inches long; pick and waſh clean a large hand- 
tul of ſpinach, waſh and cut ſmall a good lettuce, 

CC„àß „„ | and 
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and chop fine a bundle of parſley. Shake all theſe 
well together in the pan for a quarter of an hour, 
and then ſhake in a little flour. Stir all together, 
and pour two quarts of boiling water into the ſtew. 
pan. Put in a handful of dry hard cruſt, a tea- 
ſpoonful of beaten pepper, three blades of mace 
beat fine ; ſtir them all together, and let them boil 
ſoftly for half an hour. Then. take it off the firc, 

beat up the yolks of two eggs, and ſtir them in, 
with a ſpoonful of vinegar. Pour it into the ſoup- 
diſh, and ſerve itup. | 15 | 


£gg Soup. 2 15 
HAVING beat the yolks of two eggs in a diſh, 
with a piece of butter the ſize of a common egg, 
take a tea-kettle of boiling water in one hand, and 
a ſpoon in the other. Pour in, by degrees, about 
a quart of water, and keep ſtirring it well all the 
time, till the eggs are well mixed, and the butter 
_ melted. Then pour it into a ſaucepan, and keep 
ſtirring it till it begins to ſimmer. Take it off the 
fire, and pour it out of one veſſel into another, till 
it is quite ſmooth, and has a good froth. Then 
put ĩt on the fire again, keep ſtirring it till it is quite 
hot, and then pour it into your ſoup-diſh. 


| | Rice Soup. x 
I O two quarts of water put a pound of rice and 
a little cinnamon; then cover it cloſe, and let it 
ſimmer very ſoftly till the rice is quite tender. 
Then take out the cinnamon, and ſweeten it to 
your palate, grate in half a nutmeg, and let it 
ſtand till it is cold. Beat up the yolks of three 
eggs with half a pint of white wine, mix them well, 
and ſtir them into the rice. Set them on a flow 
fire, and keep conſtantly ſtirring them, to prevent 
their curdling. When it boils, and is of a good 
thickneſs, take it up, and ſend it to table, 


Onion 


— 


- 
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os Onion Soup. _ 


BROWN half. a pound of butter with a little 
flour; but take care it does not burn. When it 
bas done hiſſing, ſlice a dozen of large white oni- 
ons, fry them very gently till they are tender, and 
then pour to them, by degrees, two quarts of boil- 
ing water, ſhaking the pan well round as it is pour- 
ing in. Put in a cruſt of bread, let it boil gently 
half an hour, and ſeaſon it with pepper and ſalt. 
Take the top of a French roll, dry it at a fire, put 
it into a ſaucepan with ſome of the ſoup to ſoak it, 
and then put it into the tureen. Let the ſoup boil 
ſome time after the onions are tender, as it will 
add much to the richneſs of the ſoup. Strain it 
off, and pour it on the French roll. 0 | 


* Muſſel Soup. 
HAVI NG waſhed an inves of muſſels very 
clean, put them into a ſaucepan till they open, and 
then = them from the ſhells, beard them, and 
ſtrain the liquor through a lawn fieve. Beat a 
dozen craw-fiſh very fine, with as many blanched 
almonds, in a mortar. Take a carrot and a ſmall 

_ parſnip ſcraped, cut them into ſlices, and fry them 
in butter. Take the muſſel liquor, with a ſmall 
bunch of ſweet herbs, a little parſley and horſe- 

_ radiſh, with the crawfiſh and almonds, a little pep- 
per and falt, and half the muſſels, with a quart of 
water, or more. Let it boil till all the goodneſs is 
extracted from the ingredients, and then ftrain it off 
to two quarts: of white fiſh-ſtocx. Put it into a 
ſaucepan, and put in the reſt of the muſſels, a few 
truffles and muſhrooms, and a leek waſhed and cut. 
ſmall. Cut out the crumb of two French rolls, "A 
fry it brown, cut it into little pieces, and put it 
into the' ſoup. Let it boil together a quarter of an, 

1 - with the fried carrot _ n and at the 
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fame time, fry the cruſt of the roll criſp. Take the 
other half of the muſſels, a quarter of a pound of 
butter, and a ſpoonful of water. Shake in a little 
flour, and ſet them on the fire till the but. 
ter is melted, Seaſon it with pepper and falt, then 
beat the yolks of three eggs, put them in, ſtir them 
conſtantly to prevent their curdling, and grate in a 
little nutmeg. When it is thick and fine, fill the 
rolls pour the ſoup into the EY, e ſet the 


rolls in the middle. 


Oyſter Sous... | 
| TAKE a proper quantity of fiſh ſtock, and two 
quarts of oyſters bearded. Beat the bard part in a 
mortar, with the yolks of ten hard eggs, put them 
to the fiſk ſtock, and ſet it over the fire. Seaſon it 
with pepper, ſalt, and grated nutmeg. When it 
boils, put in the-eggs, and let it boil till 3 is of a 
good thickneſs, and like a fine cream. Rt: 


6 Eel Soup. 


3 Kind of eels will make a pint of 5 ſoup ; 
or take any greater quantity of eels, in proportion 
to the quantity of ſoup you intend to make. To 
every pound of eels put a quart of water, a cruſt of 
bread, two or three blades of mace, a little whole 
pepper, an onion, and a bundle of ſweet herbs. 
Cover them cloſe, and let them boil till half the 
liquor is waſted. Then ſtrain it, toaſt ſome bread, 
cut it ſmall, lay the bread into your diſh, and pour 
in the ſoup. If you find your ſoup is not rich 
enough, you may let it boil till yu en it is pro- 


| perly thick. 


Scate Soup. 


SK IN and waſh two pounds of Fo nad boil 
it in fix quarts of water. When it is boiled, take 


the meat from the bones. Take two pounds of 
i flounders, 
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flounders, waſh them clean, put them into the 
vater the ſcate was boiled in, with ſome lemon 
peel, a bunch of ſweet herbs, a few blades of mace, 
ſome horſe-radiſh, the cruſt of a penny loaf, a 
little pn; and the bones of the ſcate. Cover 
it very cloſe, and let it ſimmer till it is reduced to 
two quarts. Then ſtrain it off, and put to it an 
ounce of vermicelli. Set it on the fire, and let it 
boil very ſoftly. Take one of the hollow rolls, 
- which are made for oyſters, and fry it in butter. 
Take the meat of the ſcate, pull it into little ſlices, 
and put it into a ſaucepan with two or three ſpoon- 
fuls of the ſoup. Shake into it a little flour, and 
put in a piece of butter, and ſome pepper and ſalt. 
whake them together in a ſaucepan till it is thick, 
and then fill the roll with it. Pour the ſoup into 
the tureen, put the roll into it, and ſerve it up. 
5 Mill Soup. 
PUT two ſticks of cinnamon, two bay-leaves, 
a very little baſket ſalt, and a very little ſugar, 
into two quarts of milk. Blanch half a pound of 
ſweet almonds, beat them up to a paſte in a marble 
mortar, and mix ſome milk with them by degrees. 
Grate the peel of a lemon with the almonds and a 
little of the juice. Then ſtrain it through a coarſe 
ſieve, mix it with the milk that is heating in the 
ſtewpan, and let it boil up. Cut ſome ſlices of 
French bread, and dry them before the fire. Soak 
them a little in the milk, lay them at the bottom of 
the tureen, and pour in the ſoup.. x I 
| Chicken Broth. . 
FLA an old cock, or a large fowl, pick off 
all the fat, and break it to pieces with a rolling 
pin. Put it into two quarts of water, with a good 
cruſt of bread, and a blade of mace. Let it boil 
ſoftly till it is as good as you would have it, _ 
| DE. Wl 


rr x 


FP i ae I np 


| bread. 


part of a leg of 


ſquares. 9 


 - SOUPS AND BROTHS; 


will take five or ſix hours doing. Then pour it 


off, put a quart more boiling water to it, and cover 


it cloſe. Let it boil ſoftly till it is good, and then 
ſtrain it off.” Seaſon it with a very little falt. When 


you boil the chicken, ſave the liquor, and when 


the meat 1s eaten, take the bones, break them, and 
put them to the liquor in which you boiled the 
chicken, with a blade of mace, and à cruſt of 


Veal Broth. : | 


 . STEW a knuckle of veal in about a gallon of 
water, two ounces of rice, or vermicelli, a little 


falt, and a blade of mace. 
1 Strong Beef Broth to keep for Le. 
TAKE the ge end of a neck of mutton, and 
eef, and break the bones in 
pieces. Put to it as much water as will cover it, 
and a little ſalt. When it boils, ſkim it clean, and 


put into it a whole onion ſtuck with cloves, a 


bunch of ſweet herbs, ſome pepper, and a nutmeg 
quartered. Let theſe boil till the meat is boiled. 
in pieces, and the ſtrength boiled out of it, Strain 
it off, and keep it for uſe. e 


Common Beef Broth. 


-. BREAK the bone of a leg of beef in two or 


three places, put itinto a gallon of water, with two 


or three blades of mace, a little parſley, and a 
cruſt of bread. Boil the beef very tender, ſtrain 


the broth, and pour it into a tureen; if you chooſe 
it, the meat may be put along with the broth. Put 
into a plate ſome bread toaſted, and cut into 


sous AND BROTHS. | 2086 


Mutton Broth. | 


PUT a ſcrag of mutton into three or four quarts 
of water, and boil it. Skim it as ſoon as it boils, 
and put to it a carrot, a turnip, a. cruſt of bread, 
an onion, and a ſmall bundle of herbs, and let 
them ſtew. Put in the other part of the neck, 
that it may be boiled tender, and when it is enough, 
take out the mutton, and ſtrain the broth. Put in 
the. mutton. again, with a few. dried marigolds, 
chives, or young onions, and a little chopped par- 


ſley. . Boil theſe about a quarter of an hour. The 


broth and mutton may be ſerved together in a tu- 
reen, or the meat in a ſeparate diſh. The broth 
may be thickened with either crumbs of bread, or 
oatmeal. Send up maſhed turnips in a little diſh. 


Scotch Barley Brotk. _ 5 


HAVING chopped a leg of beef to pieces, 
boil it in three gallons of water, with a piece of 
carrot, anda cruſt of bread, till it is half boiled 
away. Then ſtrain it off, and put it into the pot 
again with half a pound of barley, four or five heads 
of celery waſhed clean and cut ſmall, a large onion, 
a bundle of ſweet herbs, a little parſley chopped 
mall, and a few marigolds. Let it boil an hour, 
Take an old cock, or a large fowl, clean picked 
and waſhed, and put it into the pot. Boil it till 
the broth is quite good. Then ſeaſon it with ſalt, 
take out the onion and ſweet herbs, and ſerve 
it up. : L | 
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Tb are cause. | wes 2 1 5 7 5 


Hie N 0 cut your adde e into dern 
| boil it in plenty of water, with a handful of 


falt. When it is tender, drain it on a ſieve, but 
never preſs it. Savoys and greens are boiled in 
the ſame manner; but they ſhould be always boiled 
by themſelves. | 
| To drefs D e 

STRIP off all the little branches till you come 
to the top one, and then carefully peel off the hard 
outſide ſkin that is on the ſtalks and little branches, 
and throw them into water. Throw as little ſalt 
into a ſtewpan, and put in your brocoli as ſoon as 
it boils. When the ſtalks are tender, it will then 
be enough. Put in a piece of toaſted bread, 
dipped in the water the brocoli was boiled in, at 
the bottom of your diſh, and put your brocoli on 
the top of it. Send it up to e 1 in bunches, 
with butter in a boat. 


To drefs. Cauli Pg 


cCux off the ſtalks, but leave a little green on. 
Boil them in ſpring water and ſalt, and about a 
quarter of an hour will do them; but take care 
that they do not boil too faſt, as that will ſpoil 
them. Some people boil chem in milk and water, 


A alt, 


7 
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, n e, ien, 


SPIN ACH 2 be clean picked, 4 waſhed 
in ſeveral waters. Put it into a ſaucepan that will 
juſt hold it, throw a little ſalt over it, and.cover 
the pan cloſe ; but put no water in, and ſhake the 
pan often. When the ſpinach is ſhrunk, and fallen 
to the bottom, and the liquor that comes out of it 
boils up, it is enough. Throw it into a clean 


fieve to drain, and give it a ſqueeze between two 


plates. Put it on a plate, and ſerve it up with 
butter in a boat, but never pour any oyer it. 3 325 
rel i is ſtewed in the ſame manner. 


To dreſs French Beans. 118 1911 


1F your French beans are not very fmall, Fit 
and quarter them, and throw them into falt and 
water. Boil them in plenty of water, with ſome 
alt, and take them up as ſoon as they are, tender. 
All ſorts of greens ſhould boil as ai as e 
as it ee their colour. | 


| To dreſs 4 ſparagus. 


AVI NG ſcraped your aſparagus, tie them in 
bundles, cut them even, and throw them into 
water. Tie them up into little bundles, and put 
them into a ſtewpan of boiling water with ſome ſalt. 
Let the water keep boiling, and when they are a 
little tender, take them up; for, if you boil them 
too much, you will ſpoil both their colour and fla- 


vour. Lay them on a toaſt that has been dipped 


in the water the aſparagus was boiled in. Pour 
over them melted butter, or put butter 1 into a a ba- 
fon, and ſend them up to table. 


i 2” drefs Peas. . 


0 not ſhell Four peas till juſt before you 


vant them, Put them into boiling water with a 
S =; | | little 
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little ſalt, and a lump of loaf ſugar, and when 
they begin to dent in the middle, they are enough. 
Strain them into a fieve, put a good lump of. but- 
ter into your diſh, and ſtir them till the butter is 
melted. Boila ſprig of mint by itſelf, chop it _ | 
and Jay 1 it in lumps round the edge of your prong 
© To dreſs Garden Beans. 
"BEAN 8 a be boiled in 1 of water; 
and, like peas, ſhould be ſhelled only juſt before 
they are wanted. Put a good quantity of ſalt into 
the water, and boil them * they are tender. Boil 
and chop ſome parſley, put it into good * melted 
butter, and ſerve them up with boiled bacon, and 
the butter and parſley in a boat. The bacon muſt 
not be boiled with the beans.  _. — 


7 drefs Articholes,:. gant; be 


1 AVI NG twiſted the ſtalks off vous choses 
13 them into, cold water, and waſh them well. 
Put them into boiling water with the top down- 
1 in order that all the grit and ſand may boil 
out. They will require an hour and a half, or 
8 hours boiling. Put melted, butter intp, little 


cups, .and ſerve them up. 1 1 


* 


3 1 fricaſſee Artichoke ö 


TAKE either dried or pickled aRichihe "XY 

' toms; but, if you uſe dried, you muſt put them in 

warm water three or four hours, ſhifting the water 

two or three times. Have ready a little cream, and 
a piece of freſh butter, ſtirred together one way 

till it is melted. Then put in the apps th N 


diſh them up asſoon as they are hot. 


To dreſs Turnigs. 


_ PARE your turnips thick, and when they are 
boiled, ſqueeze them, and maſh them 'ſmooth. 


Heat them with a little cream, and a piece of 
1 , , 


- 
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butter. Put to them ſome pepper and falt, and 

ſerve them up. It will be perhaps better to omit | 

the pepper and falt, and leave the e 
to p 1 e Wels own palates, 3 | 


15 4g Tb dreſs Carr oh) 


17 your Garret. are young, you need only wipe 
them after they are boiled; but, if they are old, 
ou muſt. ſcrape them before they are boiled. 
Slice them into a plate, and pour melted butter 
over them. Young ſpring carrots will be boiled 
in half an hour, large ones in an hour, and old 
Sandwich carrots will take two hours. | 


To dreſs Potatoes. 


COVER the ſaucepan cloſe, boil them in very 
little water, and when the ſkin begins to crack, 
they will be enough. Drain out all the water, and 

let them ſtand covered a little. 


To dreſs Parſnips. 


THEY muſt be boiled in plenty of water, and 
when you can run a fork into them eaſily, they 
will be enough. They may be ſerved up either 
whole with melted butter, or beat ſmooth in a 
bowl, - heated with a little Oy butter, and 
flour, and. a little ſalt. CEN © 


„ fricaſſee Shirrets. 


WASH the roots well, and boil them till they 
are tender. Take the Rin off the roots, and cut 
them into ſlices. Have ready a little cream, a piece 
of butter rolled in flour, the yolk of an egg bea- 
ten, a little nutmeg grated, two or three ſpoon- 
fuls of white wine, a very little ſalt, and ſtir them 
all together. Put your roots into ie diſh, and 


Po the ſauce over them, 5 
8 To 
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" HAVING peeled your muſhrooms, and ſcraped 
the infide of them, throw them into ſalt and water. 
If they are buttons, rub them with flannel; take 
them out, and boil them with freſh ſalt and water. 
When they are tender, put in a little ſhred parſley, 
and an onion ſtuck with cloves, and toſs them up 
With a good lump of butter rolled in a little flour. 
You may put in three ſpoonfuls of thick cream, 
and a little nutmeg cut in pieces ; but be ſure to 
take out the nutmeg and onion before you ſend it 
to table. 92 „ . 


n KIV« ad 
Elegant little Diſhes for Suppers or light Repaſts. 
To ragoo Aſparagus. „ 


AKE one hundred graſs, ſcrape and clean 
them, and throw them into cold water. Cut 
them as far as they are good and green, and pick 
and waſh clean, and cut very ſmall, two heads of 
endive ; take a young lettuce clean waſhed and 
cut ſmall, and a large onion-peeled and cut ſmall. 
Put a quarter of a pound of butter into a ſtewpan, 
and when it is melted, throw in the above ingre- 
dients. Toſs them about, and fry them ten mi- 
nutes. Seaſon them with a little pepper and ſalt, 
ſhake in a little flour, toſs them about, and pour 
in half a pint. of gravy. Let them ſtew till the 
ſauce is very thick and good, and then pour all 
CE | „„ into 
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into your diſh: You may make uſe of a few of 
the ſmall tops of the graſs for garniſh; _ 
VV 
WHEN you boil your brocoli, which will be 
endugh as ſoon as it is tender, ſave a large bunch 
for the middle, and fix or eight little ſprigs to 
ſtick round. Toaſt a bit of bread, of what ſize 
you pleaſe, but proportion it to the ſize of your 
diſh, Take as many eggs as you have occaſion 
for, beat them well, and put them into a ſaucepan 
with a good piece of butter, and a little ſalt, Kee 
beating them with a ſpoon till they are thick 
enough, and then pour them on the toaſt. Set the 
na bunch of brocoli in the middle, and the 


other little pieces round them, and garniſh the diſh. - 


with ſprigs of brocoli. 
Do ragoo Cauliflowers, 


PICK a large cauliflower, or two ſmall ones, 


in the ſame manner as for pickling. Stew them in 
a brown cullis till they are enough, and ſeaſon 
them with pepper and ſalt. Put them into a diſh, 
and pour the cullis over them. Lay round them. 
ſome ſprigs of the cauliflower boiled very white. 


dN To flew Peas with Lettuces. 1 
SHELL your peas, and boil them in hard 
water, with ſome ſalt in it, and drain them in a 
fieve. Slice your lettuces, and fry them in freſh 
butter. Then put your peas and lettuces into a 
toſſing-pan, with a little good gravy, pepper, and 
ſalt, Thicken it with flour and butter, put in a 
ſittle ſhred mint, and ſerve it up. | 6 
NW) ragoo Cucumbers. 

SLICE two cucumbers and two onions, fry 
them in a little butter, and drain them in a ſieve. 
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Put them into a ſaucepan, with ſix ſpoonfuls of 
ravy, two of white wine, and a blade of mace. 
Let them ſtew five or ſix minutes, and then take a- 
piece of butter, as big as a walnut, rolled in flour, 
a little ſalt, and chyan pepper. Shake them oy” 
ther, and when i it is thick diſh them up. 


A rtichoke Bottoms with. Eggs." 


_ BOIL them in hard water, but, if dry bottoms, 
in ſoft water. Put a good lump of butter into the 
water, which will make them boil much ſooner, 
and look more white and plump. When you ſerve 
them up, put the yolk of a hard egg in er 
bottom. 
Tv ragoo Arti ioke Bottoms. | 
IF your artichoke bottoms are dfy, let them 
lie in warm water two or three hours, changing the 
water. Put to them ſome good gravy, muſhroom 
catchup or powder, chyan, and ſalt. WMieken 
with a little 1 5 and boil all together. 


u flew Muſhirooms. 5 
rr your PE SA EN into falt and water, then 
wipe them with a flannel, and put them in again. 
Put them into a ſaucepan by themſelves, and let 
them boil as quick as poſſible, . Then put in a lit- 

tle chyan pepper and mace, and let them ſtew in 
this a quarter of an hour. Put in a teaſpoonful of 
cream, with a little flour and butter the ſize of a 
walnut, and when they are done, N them „ 


* 4 


To ragoo Muſhrooms.” FF 
HAVING procured © ſome. Ui ee 
ſcrape the inſides of them, and broil them. As ſoon 
as they are a little brown, put them into ſome 
gravy thickened with a little flour, a very little 
Mledeira, ſalt, and chyan, and « linde lemos. juice ä 
> Give them a boil all together. 5 | 


2 *N 0 
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fa? To make Muſhroom Loaves. 

WASH: ſome” ſmall buttons 'as for Sickling, a al 
boil them a few minutes in a little water. -Put to 
them à little cream, a piece of butter rolled in 
flour, and ſome ſalt "and pepper. Boil theſe up, 
and fill ſome ſmall Dutch loaves, or French roll 5 
with the crumb taken out; but Dutch loaves are 
better, if they are to be bad. | 


ole froads b | Aſparagus and Eggs. | N 1 


pour the eggs over the wade; and ay the graſs 
pos it. BOAT). 


. and 4 . 


HAVI N G picked, and waſhed your TY 


very clean in ſeveral waters, put it into a ſauce- 
pan with a little ſalt, cover it cloſe, and ſhake the 
pan often, When it is ſtewed tender, and while 


it is green, throw it into a ſieve to drain, and then 


lay it in your diſh. | Break as many eggs into cups 
as you intend to poach, and put them into boil- 
ing water. When they are done, take them 'out 
with an egg ſlice, and lay them on the ſpinach, 
Serve it up with. melted butter in a r and gar 
niſh with an orange quartered... 


I. dtv RY £ ps $4 


TAKE fix eh beat them, ſtrain them through 
a ſieve, and put them into a "frying Pan, in which 
is a quarter of a pound of hot butter. Put in a 


lit boiled ham, ſcraped fine, ſome FE parſley, 
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and ſeaſon them with pepper, ſalt, and nutmeg. 
Fry it brown on the under ſide, and lay it on your 
. diſh, but do not turn it. Hold a hot ſalamander 
over it half a minute, to take off the raw look of 
the eggs, ſtick 1 in it  fome 9 Ar una: e 
it * tO e N wag „ 


H AVING ſcalded two bg nes wit 
a few muſhrooms, parſley, ſorrel, and chervil, chop 
them very ſmall, with the yolks of hard eggs, ſea- 
ſoned with ſalt and nutmeg. Stew them in butter, 
and when they are enough, put in a little cream, 
and then pour them into the bottom of a. diſh. 
Chop the whites very fine, with parſley, nutmeg, 
and ſalt. Lay this round the rim of . 00s ERA | 
brown it with a ſalamander. 1 | 


h 17 ragoo Celery. | 
0 UT the white part of the celery into lengths, 


and boil it till it is tender. Then fry and drain it, 
flour it, and put to it ſome. rich gravy, a very 
little red wine, ſalt, pepper, | nutmeg, and catch- 

VP» Give it a boil, and then uy. it od ta able.” 


To fry Celery, 
FIRST pou” it, then dip it into batter, and 
fry it of a light brown in hog's lard. Put i it on a 
plate, and . W butter over it. | 


HAVING cut 2 abe g ice long, 
firing them, and boil them till tender. Then put 
them into a ſtewpan, in melted butter, flour them, 
and fry them brown. Send them up in a diſh, with 
melted butter in a cup. You may, if you pleaſe, 
GP and . them 2 s ee 5 
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1 2 "To ſcallop Blas” | We | 
FIRST boil ma potatoes, and then beat them 
* 4 bowl with ſome good cream, and a lump of 
butter and ſalt. Put them into ſcollop ſhells, make 
them ſmooth on the top, ſcore them with a knife, 
lay thin flices of butter upon the top of them, and 
put them in a Dutch oven to 9 e | 


To maſh Potatoes. 


BOIL _ peel them, and put them into a 
Bürge, : them well, and put a pint of 
milk to two Sales of potatoes. Add 4 little 
ſalt, tir them well together, and take care that they 
do not ſtick to the bottom. Then take a quarter 
of a bis.” of —_ 9255 It oe red __ gs . 
to ta e. e 


To fry Mane #4 


H AVING cut your potatoes into chin fees 
* large as a crown piece, fry them brown, lay 

dem in a plate or diſh, and pour melted butter, 
and ſack Ad aur, over them. 8 
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To make Fruit Pres. 155 


£7 


To mak: Paſt for large Pies: 


B EFORE we enter on the ekz of pies, 
| it may not be 1 improper to give ſome inſtruc. 
tions for ab fg the different forts of paſte. The 
echo of making Meat, 5 Game, and 
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216 TO MAKE FRUIT Pi8& = 
_ Fiſh Pies, will be found in the preceding chapters, 
under the heads of beef, mutton; c. &c. 
To make a good paſte. for large pies, put the 
yolks of three eggs to a peck of flour, pour in 
fome- boiling water, then put in half a pound of 
ſuet, and a pound and a half of butter. Skim off 
the butter and ſuet, and as much of the liquor as 
will make it a light good cruſt. Work it een 
and Fol It out. 


oF To make a baff bel.. Yi 
K Ru a 3 of butter into a . of a 
peck of flour, and make it up in a light paſte with = 
cold water, juſt tiff.enough, to work it up. Then 
roll it out about as thick as a crown piece, and 
put a layer of butter all over. Sprinkle on a little 
flour, double. it up, and roll it out again. Double 


it, and roll it out three käme, and it will. then be 

a berry a erage os 5 
7 make @ ſhort Craft. e 

pur fx ounces of butter i into eight of four, 
and mix it up with as little water as poſſihle, ſo 


as to have it a ſtiffiſh paſte. Beat it well, and roll 
it thin. This is the beſt cruſt for all tarts that are 


to be eaten cold, and for referred fruit. Bake 
it in a moderate oven. 
To make a Paſte for Cuſtards. ; 
PUT fix ounces of butter to half a pound of 
flour, the yolks of two eggs, and three ſpoonfuls 


of cream. Mix them together, and let them ftand 
a quarter of an hour. Then work it N and <a 


and roll it very . 
To make a Paſte far Tarts. „ 


MIX three quarters of a pound of butter with 
one pound of Na a * it "6d, t a . | 


ling Pig VVV | . 


# * 
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4 1 07 Tv "make a criſp Paſte for Turi. 
"BEAT the white of an egg to a ſtrong froth, 
ut in by degrees four ounces of double refined 
2 with about as much 1755 as will lie upon a 
fixpence, beaten and fifted fine. Beat it He, MM 
| hour, t it LN then, be fit f for R 


wp make un Apple Tart. 

SCALD wid or ten large codlings, and ſkin 
them as ſoon as they are cold. Beat the pulp very 
fine with a f. and then mix the yolks of ſix 
egge, and the whites, of fours Beat all together 
as fine. as poſlible, and put in grated nutmeg and 


ſugar to your taſte. Melt ſome freſh butter, and 


beat it till it is like a fine cream. Then make a 
—— ca cover a tin patty- pan with it, and 
the ingredients, but do not cover it with 
„ Bake it a quarter of an hour, then ſlip 


it mo — 5 the patty- pan on a diſh, and e over it 


rn ae 500 beaten and lifted. 


7 make. an Apple Pie. I 


Haag laid a good puff-paſte 5 the 
ſides. of the diſh, pare and quarter your apples, and 


take out the cores. Lay à row of apples thick, 


throw in half the ſugar you intend to uſe, throw 
over it a little lemon- peel minced fine, and ſqueeze 


over them a little lemon; ſprinkle in a few cloves, 


and then put in the reſt of your apples and your 


ſugar. Sweeten to your palate, and ſqueeze a lit- 
tle more lemon. Boil the peelings of the apples 


and the cores in water, with a blade of -mace, till it 
is very good. Strain it, and boil the ſyrup with 
a nale e till it is conſiderably reduced in 
quantity. Pour it into your pie, put on the up- 
per cruſt, and bake it. You may beat up the 
yolks of two eggs, and half a _ of cream, with 

| a 
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take off the li 


as ro ux romaine” 


a little nutmeg and ſugar. Put it over a flow kev, 
and keep d fi it ti Fi it th ready to boil. , Then 

, and pour in the cream.” Cut 
the cruſt into little three corner- pieces, ſtick them 
about the pie, and ſend it to table cold. You 


may, if you think proper, when you make your 


pie, put in a little quince or marmalade. A pear 
pie may be made in the ſame e 0 but you 
muſt omit the quince. 61 5 


r | To male a Dong Pie. * 


TAKE dine ſmall codlings, put them into a 
pan with ſpring water, lay vine leaves on them, 


and cover them with'a cloth, wrapped round the 
cover of the pan to keep in the ſteam. As ſoon 


as they grow ſoft, peel them, and put them in the 
ſame water as the vine leaves. Hang them high 
over the fire to green, and, when you. ſee them of 


a fine colour, take them out of the water, and put 


them into a deep diſh,” with as much powder or 


loaf ſugar as will ſweeten them. Make the lid of 
a rich puff-paſte, and bake it. When it comes 


from the oven, take off the lid, and cut it into lit- 


tle pieces, like ſippets, and ſtick them round the 


inſide of the pie, with the points upwards. Then 
make a good cuſtard, and pour it over your pie. 
Make your cuſtard thus. Boil a pint of cream 
with a ſtick of cinnamon, and ſugar enough to 
make it a little ſweet. As ſoon as it is cold, put 
in the yolks of four eggs well beaten, ſet it on the 


fire, and keep ſtirring it till it grows thick; but 
take care not to let it boil, as that' wilt curdle it. 
Pour this into your pie, pair thin a little lemon, 


cut the peel like ftraws, and lay it on Bos top, of 


| your pies. 
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To make a Cherry Pie. 


HAVING made a good cruſt, lay a little of it 
| i the ſides of the diſh, and throw ſugar at the 
bottom. Then lay in your fruit, and ſome ſugar 
at the top. Vou may, if you pleaſe, add ſome 
red currants, which will give an additional flavour 
to your pie. Then put on your lid, and bake it 
in a ſlack oven. You may make plumb or Pon 
berry pies in the ſame manner. 


Orange or Lemon Turts. 


HAVING rubbed half a dozen large oranges 
or lemons with ſalt, put them into water, with 
a handful of ſalt in it, for two days. Then change 
them every day with freſh water, without ſalt, for 
a fortnight. Boil them till they are tender, and 
then cut them into half quarters corner-wiſe as thin 
as poſſible. Take half a dozen pippins, pared, 
cored, and quartered, and put them into a pint of 
water. Let them. boil till they break, then put 
the. liquor to your oranges or lemons, half the 
pulp of the pippins well broken, and a young of 
ſugar. . Boil theſe together a quarter of an hour, 
then put it into a pot, and ſqueeze into it the 
juice of either an orange or a lemon, according to 
which of the tarts you intend to make. Two 
ſpoonfuls will be ſufficient to give a proper fla- 
vour to. your tart. Put fine thin puff-paſte. into 
your patty-pans, which muſt be ſmall and ſhallow. 
Before you put your tarts into the oven, take a 
feather or bruſh, and rub. them over with melted 
butter, and then fift ſome double-refined ſugar 
over them, which will form a pretty icing, and make 
them 8 a "Ow agreeable e | 


"RT: TO MAKE FRUIT PIES) 


| Tuo make a Tart de Moi. © 
HAVING made a puff-paſte, lay it round your 
diſh, and then put in a layer of biſcuit, a layer of 
butter and marrow, and then a layer of all forts 
of ſweetmeats, or at leaſt as many as you have, 
and continue to do ſo till your diſh-is full. Boil a 
quart of cream, and thicken it with four eggs, anda 
ſpoonful of orange-flower water. Sweeten it with 
ſugar to your palate, and pour it over the reſt, 
It will be ſufficiently baked in half an hour, 


— BOIL a neat's tongue two hours, then ſkin 
it, and chop it as ſmall as poſſible. Chop alſo 
very ſmall three pounds of beef ſuet, three pounds 
of good baking apples, four pounds of currants, 
clean waſhed, picked, and well dried beforethe fire, a 
pound of jar-raifins ſtoned and chopped ſmall, 
and a pound of powder ſugar. Mix them all to- 
gether with half a pound of mace, as much nut- 
meg, a quarter of an ounce of cloves, the ſame 
quantity of cinnamon, and a pint of French brandy. 
Make a rich puff-paſte, and as you fill up the pie, 
put in a ltttle candied citron and orange cut into 
ſmall pieces. n . „„ 

5 5 N Another Method. 1 ; 

T A K E three pounds of ſuet, and ſhred 
and chop it as ſmall as poſſible; ſtone and chop 
very fine three pounds of raifins, and the ſame 
quantity of currants, nicely picked, waſhed, rub- 
bed, and dried at the fire. Pare half a hundred 
of fine pippins, core them, and chop them ſmall; 
take half a pound of fine ſugar, and pound it 
fine, a quarter of an ounce of mace, the ſame 
quantity of cloves, and two large nutmegs, all 


finely beaten, Put all together into a large | 287 
| : | | ang 


3 
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and mix it well together with half a pint of brandy, 
and the like quantity of ſack. Put it down cloſe 
in a ſtone pot, and it will keep good three or four 
months. When you make your pies, take a little 
diſh, ſomething — than a ſoup plate, and lay 
a very thin cruſt all over it. Lay a thin layer of 


meat, and then a thin layer of citron cut very. 


thin, then a layer of mince mear, and a layer of 
orange-peel cut thin; over that a little meat, 
ſqueeze in the juice of half a fine Seville orange or 
a lemon, lay on your cruſt, and bake it nicely. 
Theſe pies eat very fine cold. If you make them 


in little patties, mix your meat and ſweetmeats 


according). 
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br! c H A N VII.. 
+ | To/make oll Sorts of Puddings. 
2001 To make a Hunting Pudding. © 


B EAT up the yolks of ten eggs, and the whites 
of fix, with half a pint of cream, fix ſpoon- 
fuls of flour, a pound of beef ſuet chopped ſmall, 
a pound of currants well waſhed and picked, a 
pound of jar raiſins ſtoned and chopped ſmall, two 
ounces, of candied citron, orange and lemon, ſhred 
fine, two ounces. of fine ſugar, a ſpoonful of roſe- 
Vater, a glaſs of brandy, and half a nutmeg gra- 
ted. Mix all well together, tie it up in a cloth, 
and boil it four hours. Remember to put it in 
when the water boils, and keep it boiling all the 
time, = i 
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. BOIL a pint of thick cream, with a bit of ein- 
namon in it, and put to it a quarter of a pound 
of ſugar. When it is cold, put to it the yolks of 
five eggs well beaten, and ſtir it over the fire till 
| it is pretty thick; but take care not to let it boil. 
1 When it is quite cold, butter a cloth well, duſt it 
with flour, tie the cuſtard up in it very cloſe, and 
boil it three quarters of an hour. When you 
take it up, put it into a baſon to cool a little, un- 
tie the Tak lay the diſh on the baſon, and turn 
it up. You will break the pudding, if you do 
not take off the cloth carefully. Grate over it 
a little ſugar, put melted butter and a little wine 
in a boat, and ſend it up to table. 
3 A boiled Almond Pudding. 
E - TAKE a quart of cream, a penny loaf grated, 
D one nutmeg, fix ſpoonfuls of flour, half a pound 
of almonds blanched and beat fine, half a dozen 
| ©. bitter almonds, ſtrain into them two: eggs well 
| beeaten, put in ſugar to your taſte, and add a lit- 
tle brandy. _ Boll it half an hour, pour round it 
melted butter and wine, and tick it with flit and 
blanched almonds. _ 3% ;᷑̃ -M. Cy 
Oaks An Almond Pudding baked. 55 
"BOIL the ſkins of two lemons till they 
are very tender, and then beat them very fine. 
Beat half a pound of almonds in roſe-water, 
and a pound of ſugar, very fine. Then melt half 
a pound of butter, and let it ſtand till it is quite 
cold. Beat the yolks of eight eggs, and the whites, 
of four. Mix them, and beat them all together, 
with a little orange-flower water, and ſend it to the 


„ WR 


„ 


oven to bake. 5 5 1 
5 \ 
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Z HH AVING: put a quarter of a pound of rice 
into a ſaucepan, with a quart of new milk, and a 
ſtick of cinnamon, ſtir it often to prevent it ſtick- 


ing to the pan. When it has boiled to a proper 
thickneſs, pour it into a pan, ſtir in a quarter of 


a pound of freſh butter, and ſweeten it to your 
taſte. Grate in half a nutmeg, add three or four 
ſpoonfuls of roſe water, and ſtir them all well to- 
gether. When it is cold, beat all up eight eggs, 
with half the whites, Then butter a diſh, pour it 
in, and bake it, with a puff-paſte all over the diſh, 


A plain cheap Rice Pudding. 


TIE in a cloth a quarter of a pound of rice, 


half a pound of raiſins ſtoned, and boil them two 
hours; but take care, when you tie it, that you 

ive the rice a good deal of room to ſwell. When 
it is enough, turn it into a diſh, and pour over it 


melted butter and ſugar, with a little nutmeg gra- 


ted in it. 5 | 
A ground Rice Pudding. 
HAVING boiled a quarter of a pound of 
ground rice in water till it is ſoft, beat the yolks. 
of four eggs, and put to them a pint of cream, a 
quarter of a pound of fugar, and a quarter of a 
pound of butter. Mix them all well together, and 


either boil or bake it. You may put in currants 


and ſweetmeats, if you pleaſe. 
An Apple Pudding baked: _ 
BOIL and pound well half a pound of apples, 
and mix half a pound of butter well beaten with 


7 


them before they are cold. Put to them ſix eggs 


with their whites, well beaten and ſtrained, half a 
pound of ſugar pounded and ſifted, and the rinds 
of two lemons well boiled and beaten. Shift the 
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peel into clean water twice in the boiling ; then 
put a thin cruſt at the bottom and rim of ' your 


4 diſh, and bake it half an hour. 


4 Bread Pudding. 


3011. half a pint of milk with a "Ita cinna- 
mon, four eggs well beaten, the rind of a lemon 


grated, half a pound of ſuet chopped fine, and as 


much bread as neceſſary. Pour your milk on the 

| bread and fuet, keep mixing it till cold, then put 
in the lemon-peel, the eggs, a little ſugar, and 
Tome nutmeg grated fine. You eh 1 boil 
or bake this pudding. | | | 


„ 


SLI CE ſome French rolls into a pint aſc cream, 
and when you: have. put in as. much roll as will 
make it thick enough, beat ten eggs fine, grate a 
' nutmeg, butter the bottom of the diſh, flice a 

dozen pippins into it, throw over it ſome orange- 
peel and "ty and put in half a pint of red wine. 
Then pour your cream, bread, and eggs, over it, 


lay a puff-paſte at the bottom of the diſh, and 


TRE the edges. Half an hour will bake ME 


A. Plain. Pudding. 


BEAT. the yolks and whites of three eggs to- 
gether, with two large ſpoonfuls of flour, a little 


ſalt, and half a pint of milk or cream. Make it 


the thickneſs of a pancake batter, and beat all 
well together. Half an hour will boll it. 1 


A Batter Pudding. . 
BEAT up the yolks of fix eggs and he . 


of three, and mix them with a quarter of a pint of 


milk. Put to it the remainder of a. quart of milk, 
fix ſpoonfuls of flour, a teaſpoonful of ſalt, and 


one of beaten ginger. Mix them. 1. ae 2 


Sl - CR CE HI ng 


- 
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boil them an hour and a quarter, and pour melted 


- 


butter over the pudding. You may, if you pleaſe, 


put in half a pound of prunes or Chrranits; and two | 


or three more eggs. 


A Marrow ding. 


HA ING grated a penny loaf into crumbs, 
pour on them a pint of boiling hot cream. Cut 
very thin a pound of beef marrow,' beat four eggs 
well, and then put in a glaſs of brandy, with ſu- 
gar and nutmeg to your taſte. Mix them all well 


together, and either boil or bake it. Three quar- = 


ters of an hour will do it. Cut two ounces of ci- 


tron very thin, and, when Par ſerye. it . Kick ; 


them: n ag 1 N ene 
L ona Pulling. erp big? 


BOI L 15 rind of a Seville orange very ſoft, waa 
beat it in a marble mortar, with the juice. Put 


to it z:wo Naples biſcuits grated wery fine, half a. 


pound of butter, a quarter of a pound of ſugar, 
and the yolks of fix eggs. Mix them well toge- 
ther, lay a good puff-paſte round the edge of the 
diſh, and bake it half an hour in a gentle oven. 
A lemon pudding is made in the ſame e 
9 u lemon inſtead of ee 


An Apricot Pudding. Es 8 


HAVI NG coddled fix large apricots very te ten- 
der, break them very ſmall, ſweeten them to your 


caſte, and when they are cold add the yolks of 


ſix eggs, and the whites of two, well beaten. Mix 


them all well together, with a pint of good cream, 


lay a puff-paſte all over your diſh, and pour in 
your ingredients. Bake it half an hour in a mo- 
derate oven, and when it is een RR a ge 
ine lugar all over it. 
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1 | 'SCALD a pint of green hon e bay rub 


G — 
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them through a ſieve. Put to them half a pound 
of ſugar, an equal quantity of butter, two or three 
Naples biſcuits, and four eggs well 828 8575 Mix 
it ee 4 bake it half an hour. 1 


„„ A green Collin Pudding.” 5 

GREEN about a quart of 2 as for a 
pie, and rub them through a hair ſieve, with as 
much of the juice of beets as will green your 


| Ears Put in the crumb of a halfpenny loaf, 


alf a pound of butter, and three eggs well beaten. 
Beat them all together, with half a pound of ſugar, 
and two ſpoonfuls of cyder. Lay a good paſte 
round the rim 971 ho diſh, and nd in 23 * 


* 5 8 


LS 125 \ Quading Pudding.) 
| BOIL a quart of cream, and 10 it Band el 
| almoſt cold. Beat four eggs a full quarter of an 
— hour, with a ſpoonful and a half of flour, and then 
mix them with your cream. Add fugar and nut- 
meg to your palate, tie it cloſe up in a cloth well 
buttered, let it boil an Hoh and - then turn it 


e out. 


1 TY a : 85 of fur, and a eh ol 
eream or milk, put an egg, a little nutmeg, ginger, 
and falt. Mix all together, with a few currants, 
if you chooſe, and Bo it in a WOO diſh half 


an hour. 


4 Yorlftire Pudding... 


'B EAT up vs eggs in a quart of milk, and mix 


them with flour till it is of a good pancake mou; 
8 , i 


% 7 
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and very ſmooth. Put in a little ſalt and ſome 


grated nutmeg and ginger. Butter a dripping or 
frying- pan, and put it under a piece of beef, mut- 
ton, or a loin of veal, that is roaſting, and then 
put in your batter. When the top-ſide is brown, 


cut it in ſquare pieces, turn it, and let the under 


fide be brown. Put it in a hot diſh, as clear 
from fat as you can, and fend it hot to table. 
. A Potatoe Pudding. 1 7 

tatoes till they are foft, peel them, and maſh them 
with the nes of a ſpoon, and rub them through 
a ſieve to have them fine and ſmooth. Then take 
half a pound of butter melted, half a pound of 
fine ſugar, and beat them well together till they 
are ſmooth. Stir fix eggs, well beaten, into a 
glaſs of ſack or brandy ; and, if you think proper, 

700 may put in half a pint of currants. Boll it 
half an hour. Pour over it melted butter, with a 
glaſs of wine in it; and ſweeten it with ſugar, 


Apple Dumplings. COLIN} 
PARE and take out the cores of your apples, 
fill the hole with quince, orange marmalade, or 


Pg 


ſugar, which you like beſt. Then take a piece 


of cold paſte, and make a hole in it, as if you were 
going to make a pie. Lay. in your apple, and 
put another piece of paſte in the fame form, and 
cloſe it up round the ſide of your apple. This is 
much preferable to the method of gathering it in a 
lump at one end. Tie it in a cloth, and boil it 


three quarters of an hour. 


— 


+: 


| Damaſcene Dumplings. -. . 


| MAKE a good hot paſte cruſt; roll it pretty 5 
chin, lay it in a baſon, and put in às many dama- 


ſcenes as you pleaſe. Wet the edge of the paſte, 
= 5 | 2 2 3 and 


A VI N G boiled a quarter of a pound of po- 2 
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and cloſe it up. Boil it in a cloth an hour. Pour 


melted butter over it, grate ſugar round the 'edge 


of he diſh, and ſend it up to table whole. 1 


Hard Dumplings. - bo 


M AKE a little ſalt, flour, and water, into a 
paſte, and roll them in balls the fize of a turkey” F - 
egg. Roll them in a little flour, throw them into 
boiling water, and half an hour will boil them. 
If you chooſe it, you may put into them a few cur- 
rants. They are beſt data with a _ 1 "1 


beef. 


fel Bande 5 = 
MAKE half a pint of milk, two eggs, and a 


little ſalt, into a good thick 3 with flour. 


Drop your batter into a ſaucepan of boiling water, 
and two or three minutes will boil them. Be par- 


ticularly careful that the water boils faſt when you 


put the batter in. Then throw them into a fieve . 
to drain, turn them into a diſh,- and ſtir a piece 
of freſh butter into them. 


. A Mille Pudding. 


S PRE AD a quarter of a pound of butter at 
the bottom of a dich, and lay into it ſix ounces 
of millet, and a quarter of a pound of ſugar, Pour 
over it fee pints of milk, and ſend it to the oven. 


44 5 e e, 4 Plum pudding. Las) 
or ſuet, currants, and raiſins oned. Ne one 
2 of each ; the yolks of eight eggs, and the 


whites of four; the crumb of a penny loaf grated, 
one pound of flour, half a nutmeg, a teaſpoonful 


ol grated ginger, a little ſalt, and a ſmall glaſs of 


| brandy. Firſt beat the eggs, and then mix them 
with ſome milk. Add the flour and other ingre- 
dients by degrees, and as much more milk as 55 


} 


TO MAKE ALL SORTS OF PUDDINGS. 77 229 


be neceſſary. It muſt be very thick and well ſtir- 
1 and will take five hours boiling. - _ 


A Suet Pudding. 


SHRED. a pound of ſuet fine, take a quart of 
milk, four eggs, two teaſpoonfuls of grated ginger, 
a little ſalt, and flour enough to make it a thick 
| batter. It muſt be boiled two hours. They may 
be alſo made into dumplings, when half an bour 
wal be ſufficient to boil them. 


Y -aft Dumplings. 

H AVING made a light dough, as ; for ved; 
with flour, water, yeaſt, and ſalt, cover it with a 
cloth, and ſet it half an hour before the fire. Make 
the dough into little round balls, as big as a large 
hen's egg, flatten them with your hand, put them 
into a ſaucepan of boiling water, and a few minutes 
will do them. Take care that they do not fall to 
the bottom of the pot or faucepan, as that will 
make them heavy, and be ſure to keep the water 
boiling all the time. When they are enough, take 
them up, and lay them in your diſh, with melted 
butter in a boat. The dough you get at the ba- 
ker's will do as well, and ſave you the trouble of 
making it SMEs 


Almond Hog's Puddings. 


CHOP fine a pound of beef marrow, blacks 
and beat fine a pound of ſweet almonds, with a 
little orange-flower or roſe-water ; grate fine half 
a pound of white bread, clean waſh and pick half 
a pound of currants; take a quarter of a pound 
of ſugar, a quarter. of an ounce of mace, nutmeg, ' 
and cinnamon together, of each an equal quanti- 
ty, and half a pint of ſack or mountain. Mix alt 
well together, with half a pint of good cream, and 
the FO of four eggs. Fill the guts half full, 

| > e 


% 
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tie them up, and bojl them a quarter of an hour, 
and prick them as they boil to keep the guts from 


breaking. If you chooſe it, you may leave out the 


currants; but, in that caſe, a quarter of a pound 
more of Narr muſt be added. en 


| To make Black N 


. B 0 I L a peck of groats half an hour in water, 


then drain them, and put them into a clean tub 
or large pan. Then kill your hog, and ſave two 


_ quarts of the blood; and keep ſtirring the blood 
till it is quite cold. Then mix it with your groats, 
and ſtir them well together. Seaſon with a large 


ſpoonful of ſalt, a quagter of an ounce of cloves, 


mace, and nutmeg together, an equal quantity of 


each. Dry them, beat them well, and mix all to- 
gether. Take a little winter ſavory, ſweet marjo- 


ram, thyme, and penny royal, ſtripped of the 


ſtalks and chopped very fine ; juſt enough to ſea- 
ſon them, and give them a flavour, but no more. 


The next day, take the leaf of the hog, and cut 


it into dice, waſh the guts very clean, then tie 


one end, and begin to fill them. Mix in the fat 


as you fill them, and be ſure to put in plenty of 
fat. Fill the ſkins three parts full, tie the other 
end, and make your pudding what length you 


pleaſe. Prick them with a pin, and put them in 
a kettle of boiling water. Boil them ſoftly an 


hour, and then put them on n clean ſtraw to drain 
and 70 


5 1 Pudding. | 
8 0 RAPE and grate a raw carrot very ent 


take half a pound of the 3 carrot, and a 
pound of grated bread. Beat 


the yolks of eight 
eggs and the whites of four, = mix them with 
half a pint of cream. © Stir in the bread and car- 
rot, half a pound of freſh butter melted, half a 
pint of fack, three ſpoonfuls of orange-flower wa- 


* 
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ter, and a nutmeg grated. Sweeten to your pa- 
late. Mix all well together, and if it be not thin 
enough, ſtir in a little new milk or cream. Let it 
be of a moderate thickneſy, lay a puff-paſte all 
over the diſh, and pour in the ingredients. It 
will take an hour's baking ; but, if you boil it, 
you muſt melt butter, with ſugar and white wine, 


1 An Herb Pudding. | 
WASI, ſcald, and ſhred very fine, of ſpinach, 
beet, parſley, and leeks, each a* handful. Have 
ready a quart of groats ſteeped in warm water 
half an hour, and a pound of hog's lard cut in 
little bits, three large onions chopped. ſmall, and 
three ſage leaves hacked fine. Put in a little ſalt, 
mix all well together, and tie it cloſe up. While 
it is boiling, you muſt take it up, and looſen the 
firing a little, in order to give it room to ſwell.  . 
Peas Pudding. „ 
AS ſoon as the peas are boiled tender, take 
them up, untie them, and ſtir in a good piece of 
butter, a little ſalt, and a good deal of beaten 
pepper. Then tie it up again, boil it an hour 
longer, and it will be ready to ſerve up. „ 
+ A Haſty Pudding. 
TO a pint of cream, and the fame quantity 
of milk, put a little ſalt, and ſweeten it with loaf 
fugar. Make it boil, and then. put in ſome fine 
flour, and keep it continually ſtirring while you are 
putting in the flour, till it is thick enough, and 
ſufficiently boiled. Pour it out, and ftick the top 
full of little bits of butter. 
An Oatmeal Pudding. 
HAVING boiled a pint of fine oatmeal in 
three pints of new milk, ſtirring it till it is as 
thick as a haſty pudding, take it off, and ſtir in 
24 . half 
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half a pound of freſh butter, a little beateh mace 
and nutmeg, and a gill of ſack. Then beat up 
the yolks of eight eggs, and the whites of four, 
and ſtir all well together. Lay a puff-paſte al} 
over. the diſh, pour in the pudding, and bake it 
half an hour. If you pleaſe, you may put in a 
for eurrants; and bottit 7 Gen Pe Bug 
5301 L two ounces of ſago with ſome cinna- 
mon, and a bit of lemon-peel, till it is ſoft and 
thick. Grate the crumb of a halfpenny roll, 
put to it a glaſs of red wine, four ounces of chop- 
ped marrow, the yolks of four eggs well beaten, 
and ſugar to your taſte. When the ſago is cold, 
put theſe ingredients to it, and mix it all well toge- 
ther. Bake it with a puff-paſte; and, when it 
comes from the oven, cut citron into pieces, and 
| blanched almonds into ſlips, and ſtick them over 
1 pudding. . COS Te | | 
„„ͤ ͤ Fermicets Pulling, oe 
HAVING boiled a quarter of a pound of ver- 
micelli in a pint of milk till it is ſoft, with a ſtick 
of cinnamon, take out the cinnamon, and put in 
half a pint of cream, a quarter of a pound of but- 
ter melted, and a quarter of a pound of ſugar, with 
the yolks of four eggs well beaten. Bake it, with- 
out a paſte, in an earthen diſh. 
Fi A grateful Pudding. 
I O a pound of white bread grated, put a pound 
of fine flour; take eight eggs with half the whites, 
beat them up, and mix them with a pint of milk. 
Then ſtir in the bread and flour; a pound of 
raiſins toned, a pound of currants, half a pound 


of ſugar, and a little beaten ginger. Mix all well 


% 


three quarters of an hour baking, 
A Tanſey Pudding. 


much boiling cream to them as will wet them, and 
beat up the yolks of four eggs. Chop a few tanſey 
leaves, but not too many, with as much ſpinach as 
will make it a pretty green. Mix all together 

when the cream is cold, with a little ſugar, and 
thicken it over a flow fire. When it is cold, put 
it into a cloth well buttered and floured, tie it up 
cloſe, and let it boil three quarters of an honr. 
Serve it up with white wine ſauce. Ty 


8 
- * 


i F © 
To make Pancakes and Fritters. 


H AVING beat fix or eight eggs well toge- 


ther, leaving out half the whites, ſtir them 
into a quart of milk. Mix your flour firſt with a 
little of the milk, and then put in the reſt by de- 
grees. Add two ſpoonfuls of beaten ginger, a 
glaſs of brandy, and a little falt, and ftir all well 
together. Put ſome butter into a ſtewpan, and 
then pour in a ladleful of batter, which will be fuf- 
ficient to make a' pancake, and keep moving the 
pan round, that the batter may fpread properly. 
Shake the pan, and turn the pancake, as ſoon as 
you think one fide is done enough. When both 
ſides are done, lay it in a diſh before the fire, and 


\ 
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together, and either bake or boil it, It will take 


GRATE four Naples biſcuits, and put as 
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proceed in the ſame manner till you have fried as 
many as you chooſe. Strew a little ſugar over 
them, and ſend them up to table, | 


WWW W. od 
POT the yolks of two eggs into half a pint of 
cream, with two ounces of ſugar, and a little beaten 
| Einnamon, mace, and nutmeg. Proceed in every 

other reſpect, as above direfted. _ 


OG Clary Pancakes, - N 
1 O three ſpoonfuls of fine flour, put three eggs, 
and a little falt, Beat them well together in a 
- pint of milk. Fry them in lard, and pour in your 

ue as thin as poſſible. Then lay in ſome cla- 
ry leaves waſhed and dried, and pour a little 
more batter over them. Take care to fry them 
of a nice brown. 
Nice Pancakes. 

MIX three ſpoonfuls of flour of rice with a 
quart of cream, ſet it on a flow fire, and keep ſtir- 
ring it till it is as thick as pap. Pour into it half 
a pound of butter, and a nutmeg grated. Put it 
into an carthen pan, and as ſoon as it is cold, ſtir 
in three or four ſpoonfuls of flour, a little falt, 
ſome ſugar, and nine eggs well beaten. Mix all 
well together, and fry them nicely. New milk muſt 
be uſed, when you cannot get cream ; but, in that 
_ caſe, a ſpoonful more of rice muſt be added. 

Pin. coloured Tot ancakes. | 

HAVING boiled a large beet-root till it is 
tender, beat it fine in a marble mortar. Put to it 
the yolks of four eggs, two ſpoonfuls of flour, and 
three ſpoonfuls of cream. Sweeten it to your taſte, 
grate in half a nutmeg, and add a glaſs of brandy. 


Mix all well together, and fry them as before di- 
bg 6 | reed. 


- 
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refted. Garniſh with green ſweetmeats, green 


ſprigs of myrtle, 'or preſerved apricots. 


To make Almond Fraze. 


BLANC H a pound of Jordan almonds, and 
ſteep them in a pint of cream, ten yolks of 
eggs, and four whites, Then take out the al- 
monds, and pound them fine in a mortar. Mix 


them again in the cream and eggs, and add ſome 


grated white bread and ſugar. Stir them all well 
together, and fry them as before directed. 


To make plain Fritters, 

PUT the crumb of a penny-loaf grated into a 
pint of milk, and mix it very ſmooth. When it is 
cold, put in the yolks of five eggs, three ounces of 
ſifted ſugar, and a little grated nutmeg. Fry them 
in the ſame manner as pancakes, and ſerve them 
up with melted butter, wine, and ſugar. 

Apple Fritters. 

PARE and core ſome of the largeſt apples 
you can get, and cut them into round flices. 
Take half a pint of ale, and two eggs, and beat in 
as much flour as will make it rather thicker than a 
common pudding, with nutmeg and ſugar to your 
taſte. Let it ſtand three or four minutes to riſe. 
Dip your flices of apple into the batter, fry them 
criſp, grate over them ſome ſugar, put wine ſauce 
in a boat, and ſend them up to table. 

Cuſtard Fritters. 

HAVING beat up the yolks of eight eggs 
with a ſpoonful of flour, half a nutmeg, a little 
ſalt, and a glaſs of brandy, add- a pint of cream, 
ſweeten it, and bake it in a ſmall diſh. When it 
is cold, cut it into quarters, and dip them in bat- 
ter made. of half a pint of cream, a quarter of a 
N : pint 
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pint of milk, four eggs, a little flour, and à little 
ginger grated. Fry them in good lard or dripping, 
and when done, ſtrew grated ſugar over them. 


3 


)) 8 
PUT a quart of new milk into a ſaucepan, 
and pour in a pint of ſack or wine as ſoon as it 
begins to boil. © Then take it off, and let it ſtand 
five or ſix minutes, ſkim off the curd, and put it 
into a baſon. Beat it up well with fix eggs, and 
ſeaſon it with nutmeg. Then beat it with a whiſk, 
and add flour ſufficient to give it the uſual thickneſs 
of batter. Put in ſome ſugar, and fry them quick. 
Bibloguet Fritters. . 
HAVING broken five eggs into a handful of 
fine flour, and put milk enough to make it work 
well together, then put in ſome ſalt, and work it 
again. When it is well made, put in a teaſpoon- 
ful of powder of cinnamon, the fame quantity of 
lemon-peel grated, and half an ounce of candied 
" Citron cut very ſmall. Put on a ſtewpan, rub 
it over with butter, and put in the paſte, Set it 
over a flow fire, and let it do gently, without ſtick- 
ing to the bottom or ſides of the pan. When it 
is in a manner baked, take it out, and lay it on a 
diſh. Set on a ſtewpan with a large quantity of 
lard ; when it boils, cut the paſte the ſize of a 
finger, and then cut it acroſs at each end, which 
will riſe and be hollow, and have a very good 
effect. Put them into the boiling lard ; but great 
care muſt be taken in frying them, as they riſe ſo 
much. When they are done, fift ſome ſugar on 
a warm diſh, lay on the fritters, and. fift more ſu- 
gar over them. . F | 
| German Fritters, - „ 
P ARE, quarter, and core, | ſome well-taſted 
eriſp apples; take the core quite out, and cut them 
: into 
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into round pieces. Put into a ſtewpan a quarter 


of a pint of French brandy, a table ſpoonful of fine 
ſugar pounded, and a little cinnamon. Put the 
apples into this liquor, and ſet them over a gentle 


fire, ſtirring them often; but take care not to 
break them. Set on a ſtewpan with ſome lard, and 


when it boils, drain the apples, 'dip them in ſome 
fine flour, and put them into the pan. Strew ſome 
ſugar over the diſh, and ſet it on the fire. * in 


the fritters, ſtre a little ſugar over them, and glaze 


them over with a red hot ſalamander. 

'TO five or fix ſpoonfuls of flour, put a little 
ſalt, eight eggs well beaten, and a glaſs of brandy, 
and mix them all well together. The longer they 
are made before dreſſing, the better. Juſt before 
you do them, melt half a pound of butter, and beat 
it well in. Fry them in hog's lard. 

1 5 ERice Fritters. „ 
HAVING boiled a quarter of a pound of rice 


in milk till it is pretty thick, mix it with a pint of 


cream, four eggs, ſome ſugar, cinnamon and nut- 
mug, fix ounces of currants waſhed and picked, a 
little ſalt, and as much flour as will make it a thick 
batter. Fry them in little cakes in boiling lard, 
and ſerve them up with white ſugar and butter. 


h | White Fritters. 7 
WASH two ounces of rice clean in water, and 
dry it before the fire ; then beat it very fine in a 


mortar, and fift it through a lawn fieve. Put it 


into a ſaucepan, juſt wet it with milk, and put to 
it another pint of milk as ſoon as it is thoroughly 
moiſtened. Set the whole over a ftove, or very 
flow fire, and take care to keep it always mov- 
ing. Put in alittle ginger, and ſome candied le- 
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mon- peel grated. Keep it over the fire, till it come 
almoſt to the thickneſs of a fine paſte. When it is 
quite cold, ſpread it out with a rolling-pin, and 
cut it into little ieces, taking care that they do 

not ſtick to each other. Flour your hands, roll 
up your fritters handſomely, and fry them. Strew- 
on them ſome ſugar, and pour — Ls a te 
eange-liover water, . 


Tanſey Fritters. 


'H AVING poured a pint of boiling milk on 
the crumb of a penny oat let it ſtand an hour, 
and then put in as much juice of tanſey to it as 
will give it a flavour. Add to it a little juice of 
ſpinach, to give it a green colour. Put to it a 
' ſpoonful of ratafia-water, or brandy, ſweeten it to 
your taſte, grate the rind of half a lemon, beat 
the yolks of four eggs, and mix them all together, 
Put them in a ſtewpan, with a quarter of a pound 
of butter, and ſtir it over a flow fire till it 1s quite 
thick. Take it off, and let it ſtand two or three 
hours. Then drop a ſpoonful at a time into boil- 
ing lard. When they are done, grate ſugar over 
them, and put wine ſauce in a ee ang” ſend 


them up to table. 


Raſpberry 29 


GRATE two Naples biſcuits, or the b of 
a French roll, and put to it a pint of boiling cream. 
When it is cold, add to it the yolks of four eggs 
well beaten up. Mix all well together with ſome 
raſpberry juice, and drop them into a pan of boil- 
ing lard in very ſmall quantities. Stick them with 
blanched almonds fliced, and ſerve them up. 


Strawberry F ritters. 


HAVING made a batter with flour, a Doonful 


of Iweet Oil, another of white wine, a little raſped 
lemon 
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lemon-peel, and the whites of two or three eggs, 
make it pretty ſoft, ſo as juſt to drop with a ſpoon. 
Mix it with ſome large ſtrawberries, and drop 


them with a ſpoon into the hot fritters. When 
they are of a good colour, take them out, and 
drain them on a fieve. When they are done, ſtrew 
ſome ſugar over them, and glaze them. ? 
5 Currant Fritters. ny 
STIR into half a pint of ale that is not bitter 
as much flour as will make it pretty thick,” and 
put in a few currants. Beat it up quick, have the 


lard boiling, and put a large ſpoonful at a time 


into the pan. 

CC a mw TT. 
HEAT ſome butter in a ſtewpan; take half a 
pint of good ale, and ſtir a little flour into it by 
degrees. Put in a few currants, or chopped ap- 


ples, beat them up quick, and drop a large ſpoon- 


ful at a time all over the pan. Take care they do 
not ſtick together, turn them with an egg ſlice, 
and when they are of a fine brown, lay them on a 
diſh, ftrew ſome ſugar over them, and ſend them 
up hot to table. 1 W 
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| To make all Sorts of Cakes, Puffs, and Biſcuits. 
"5 "0 To make a Plum Cake. 
O three pounds of flour put an equal quantity 


£ % 


of currants, three quarters of a pound of al- 


monds, blanched and a little beat, half an ounce of 
them bitter; a quarter of a pound of ſugar, the 
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yolks of ſeven eggs, and the Whites of fix; a pint 
of cream, two pounds of butter, and half a pint of 
good ale yeaſt. Mix the eggs and the yeaſt toge- 
ther, and ſtrain them. Set the cream on the fire, 
and melt the butter in it. Stir in the almonds, and 
half a pint of ſack, part of which muſt be put to 
the almonds while beating. Mix together the 
currants, flour, and ſugar, with nutmeg, cloves, 
and mace, to your palate. Stir theſe to mo 1 
an 4 80 in the yealt. x | 


_ Shrewſbury Cakes. | 


8 A VI N G beat half a pound of batter t to a 
cream, put in half a pound of flour, an egg, ſix 
ounces of loaf ſugar beaten and ſifted, half an 
ounce of carraway ſeeds, mixed into a paſte, and 
roll them thin. Cut them round with little tins, or 
a ſmall glaſs, prick them, lay them on OL of 
Un: and bake them 1 in a flow oven. 


A Bride. Cake. 


10 four pounds of fine flour well e ut 
che like quantity of freſh butter, two pounds of 
loaf ſugar, a quarter of an ounce of mace, and the 
ſame quantity of nutmeg, both finely pounded and 
ſifted. To every pound of flour put eight eggs; 
waſh and pick four pounds of currants, and dry 
them before the fire; blanch a pound of ſweet al- 
monds, and cut them lengthways very thin; of ci- 
tron, candied orange, and candicd lemon, a pound 
each, and half a pint of brandy. Firſt work the 
butter with your hand to a cream, then beat in 
your ſugar a quarter of an hour, beat the whites 
of your eggs to a very ſtrong froth, and mix them 
with your ſugar and butter. Beat your yolks at 
leaſt half an hour, and mix them with your cake. 
Then put in your flour, mace, and nutmeg, and 


keep beating it till your” oven is ready. Put in 
| your 
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your brandy, and beat in lightly your currants 
and almonds. Tie three ſheets of paper round the 
bottom of your hoop, to keep it from running out, 
and rub it well with butter. Put in your cake, 
and lay in your ſweetmeats in three layers, with 
cake between every layer. After it is riſen and 
coloured, cover it with paper before your oven is 
ſtopped up, and bake it three hours. | 
1472 he. 40 ane Caber. ood Sus. 
BEAT and ſift a pound of loaf dugar, and mix 
it with a pound of fine flour. Then rub it into a 
pound of good ſweet butter, till it is as thick as 
grated white bread. Put to it two ſpoonfuls of roſe. 
water, two of ſack, and ten eggs. Whip them 
well with a whiſk, then put into 1t eight ounces of 
currants, and mix all well together. Butter the 
tin pans, fill them half full, and bake them. If 
you do not put currants into them, they will 7 
half a year. Add a pound of almonds blanched, 
and beat with roſe-water, as above, and leave out 


the flour. Theſe are better than the ſort firſt men- 


tioned, 90 5 

A Pound Cate. 

BEAT a pound of hutter, in an earthen pan, 
with your hand, one way, till it reſembles a fine 
thick cream. Then beat up with the butter twelve 
eggs, with only half their whites; and beat in alſo 
a pound of ſugar, a pound of flour, and a few 
carraways. Beat all well together with your hand, 
or with a large wooden ſpoon, for an hour. Then 
butter a pan, put it in, and bake it an hour in a 
quick oven. You may, if you think proper, put 
in a pound of clean-waſhed and picked currants. 
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PAL 


33 . | Littk Currant Cakes. 3 


DRY well a pound and an half of fine * 

be fore the fire; take a pound of butter, half a 
pound of fine loaf ſugar well beaten and ſifted, four 

olks of eggs, four. ſpoonfuls of roſe-water, the 
like: uantity of ſack, a little mace, and a nutmeg 
_ grated. Beat the eggs well, and put them to the 
Toſe-water and ſack. Then put to them the ſugar 
and butter, work them all together, and ftrew in 
the currants and flour, having warmed'them both 
together. before. This will be ſufficient to make 
fix or eight cakes. Bake them ofa fine brown, | 
” and let them be 1 criſp. 1448 


Little fine Cakes. 


BEATa 1 of butter to a cream; take a 
pound and a quarter of flour, a pound of fine ſu- 
gar finely beaten, a pound of clean-waſhed and 
picked currants, fix eggs, uſing only two. of the 
whites, Beat them fine, mix the flour, ſugar, and 
eggs, by degrees into the batter, and beat it all | 
well with both hands. This may be baked in one 
cake, or made into ſeveral little ones. 


Heart Cates... Ps 


W 1 TH your hand work a pound of 3 to a 
cream; then put to it twelve eggs, with only fix 
of the whites, well beaten, a pound of dried flour, 
a pound of ſifted ſugar, four ſpoonfuls of good 

| brandy, and a pound of currants waſhed, and 
dried before the fire. As the pans are filled, put 
in two ounces of candied orange and citron, and 
continue beating the cake till you put it into the 
oven. This quantity will be ſufficient to 2 fil three 
ng of middling-ſized pans. | 


5 Pf 


3 - 1 1 
5 1 


5 


Fs 


To Max EZ CAR ES, rurrs AND. BISCUITS. 243 


1 F ; | 

2 4A Common Seed Cale. N 9 
TAKE a pound of butter beat to a cream with - [id 
the hand, a pound and a quarter of flour, three 1 
quarters of a pound of lump ſugar pounded, the i 
yolks of ten eggs, and the whites of four. Mix 1 
theſe well together, and put to them an ounce of # 
carraway ſeeds bruiſed. ' Butter the pan or hoop, 1 
ant , I EE THC, | 
„% ůAbꝛ , 8 1 
TAKE a pound of butter, a pound of flour | 
well dried, a pound of loaf ſugar beaten and ſifted, $ 
eight eggs, two ounces of carraway ſeeds, one nut- $ 
meg grated, and its weight of cinnamon. Having. 9 
beaten your butter to a cream, put in your ſugar, A 
beat the-whites of your eggs half an hour, and mix 1 
them with the ſugar and butter. Then beat the 4 
olks half an hour, and put to them the whites. 4 
oak in your flour, ſpices, and ſeeds, a little before 1 
it goes to the oven. Put it in the hoop, and bake 1 
it two hours in a quick oven. The ingredients 2 
will take two hours, in order to be beaten up pro- . 
JJ 8 4 
„ £p0od Bay Cake. =: 1 
TAKE rice and wheat flour, of each fix oun- 5 
ces, the yolks and whites of nine eggs, half a pound x 
of lump ſugar pounded and ſifted, and half an 4 
ounce of carraway- ſeeds. Having beaten this one 5 
hour, bake it for the ſame time in a quick oven. 4 
This is a yery light cake, and is very proper for | F 
| : 5 


Young people and delicate ſtomachs. 
ke : © | Rojat Cales. FE 

BEAT and fift a pound of ſugar ;. then take a 
pound of well-dried flour, a pouhd of butter, eight 
eggs, half a pound of waltied and picked currants, 


grate a nutmeg, and the ſame quantity of mace 
| „„ and 
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and cinnamon. Having worked your butter to a 
cream, put art bone ſugar. Beat the whites of your 

eggs near half an hour, and mix them with your 
ſugar and butter. Then beat N yolks near half an 
hour, and put them to your butter, "Theſe muſt be 
well beaten together, and when it is ready for the 
oven; put in your flour, ſpices, and currants. Sift 

_ little fugar over them, and bake them in tins. 


| Orange or Lemon Cakes. | 
QUARTER as many Seville oranges, or le- 
mons, as you pleaſe, but they muſt have good 
rinds, and boil them in two or three waters till 
they be tender, and have loſt their bitterneſs. 
Then ſkin them, and lay them in a clean napkin 
to dry. With a knife take out all the fkins and 
feeds out of the pulp, ſhred the peels fine, put 
them to . weigh them, and put rather more 


ff than their weight of fine ſugar into a toffing-pan, 
1 with juſt as much water as will diffolve the 2 
'* Boll it till it becomes a perfect ſugar, and then by 
| degrees put in, your peels and pulps. Stir them 
= well before you ſet them on the fire, boil it very 
= gently till it looks clear and thick, and then put 


them into flat-bottomed glaſſes. Set them in a 
ſtove, and keep them in a conſtant and moderate 
heat, and turn them out upon glaſſes, as ſoon as 
they are candied on the top... Pia 

1 Almond Cakes. „„ 
BLANC H and beat two ounces of bitter, and 
one pound of ſweet almonds; take a little roſe or 
orange- flour water, and the white of an egg; half 
a pound of loaf-ſugar ſifted, eight yolks and three 
whites of eggs, the juice of half a lemon, and the 
rind grated. Bake it in one large pan, or in ſeve- 

% oat four og 16.0467 
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ONE. pat Coles 8 

RUB half a pound of butter into a pound of 
flour, and put to it a ſpoonful of good barm, and, 
with ſome warm cream, make it into a light paſte, 
and ſet it to the fire to riſe, When you make 
them up, take four ounces of carraway comfits, 
work part of them in, and ſtrew the reſt on the 
top. Make them into round cakes, about the 
ſize of a French roll, bake them on ſheet tins, and 
ſend them in hot for breakfaſt. 75 3756 


„ Icings for Cales. 3 
POUND and fift fine a pound of double-re- 
fined ſugar, and mix with it, in an earthen pan, 
the whites of twenty-four eggs. Whiſk them well 
for two or three hours, till it looks white and 
thick, and then, with a bunch of feathers, ſpread 
it all over the top and ſides of the cake. Set it at 
a proper diſtance before a clear fire, and keep 
turning it continually thatit may not change colour; 


but a cool oven is beſt, in which an hour will har- 
den it. You may alſo make your icing in the fol- 


lowing manner. Beat the whites of three eggs to 
a ſtrong froth, beat a pound of Jordan almonds 
very fine with roſe-water, and mix your almonds 
and eggs lightly together. Then beat a pound of 
loaf ſugar very fine, and put it in by degrees. 
When your cake is enough, take it out, lay on 
your icing, and proceed as above directed. 
BLANC H and beat very fine two ounces of 
ſweet almonds with orange- flower water. Beat the 
whites of three eggs to a very high froth, and then 
ſtrew in a little ſifted ſugar. Mix your almonds 
with your ſugar and 88 and then add more ſugar 
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till it is as thick as paſte. Lay it in cakes, and 
bake i it on a N in a cool oven. 


Lemon Puffs, 


H AVI NG beaten and ſifted a pound of 1 
e ſugar, put it into a bowl, with the j Juice of 
two lemons, and beat them well together. Then, 
having beaten the white of an egg to a very high 
froth, put it alſo into your bowl, and beat it half 
an hour. Put in three eggs, and two rinds of le- 
mons grated. Mix it well up, duſt ſome ſugar on 

ur papers, drop on the pu s in ſmall * and 
yl chem in a moderately-heated ove. IN 


Sugar Puffs, 


BEAT the whites of ten eggs till hes riſe to a 
high froth ; put them into a ſtone mortaror wooden 
- bowl, and add as much double-refined ſugar as 
will make then thick. Put in a little ambergris to 
give them a flavour, rub them round the mortar 
for half an hour, and put in a few carraway ſeeds. 
Take a ſheet of wafers, lay them on as broad as a 
_ 'Hxpence, and as high as they can be laid. Put 
them into a moderately-heated oven for fix or ſeven 
minutes, and they will look of a beautiful white. 


To make Wafers. 


BEAT the yolks of two eggs ina pint of cream, 
rod mix it as thick as a pudding with well-dried 
flour, and ſugar and orange-flower water to your 
taſte. Put in a ſufficient quantity of warm water 
to make it as thin as fine pancakes. Mix them 

very ſmooth, and bake them over a ſtove. Butter 
"the? Irons when they ſtick. _ | 


To make common ; Biſcuits. , 


B E Ar eight eggs half an hour, and put to them 


2 Eee, of Ow beaten and ſifted, with the _=_ 
0 


© 
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of a lemon grated. Whiſk it an. hour, or-till it 


looks light, and then put in a pound of flour, with 
a a little roſe-water. Sugar them over, and A 
them in ting, or on paper. 


Drop Biſcuits. 


” TAKE the yolks of ten eggs and the whites 
of ſix, and beat them with a ſpoonful of roſe- 


+ 


water half an hour. Then put in ten ounces of 


loaf ſugar finely beaten and ſifted. Whiſk them 
well for half an hour, and then add an ounce of 
carraway-ſeeds, . bruiſed, and ſix ounces of fine 
flour. Whiſk in your flour gently, drop them on 
tend. and bake An in an oven een 
cate | | 


— 


Naples Bits. 


MIX a pound of ſoft ſugar finely Gifted with 
three quarters of a pound of very fine flour. . Sift 


1t three times, and then add fix eggs well beaten, | 


and a ſpoonful of roſe-water. When the oven is 
almoſt hot, make them, but take care that my 
are not made up too wet, | wi 


Savoy Biſcuits. 

HAVING beaten the whites of eight eggs till 
they bear a ftrong froth, put the yolks to them, 
with a pound of ſugar, and beat them all together 
a quarter of an hour. When the oven is ready, 
add a pound of fine flour to the other ingredients. 
Stir them till they be well mixed, lay the biſcuits 


upon the. paper, and ice them, Bake them ina 


Wien oven. 


or 


French Biſcuits. 5 

TAKE three new laid eggs, and an equal weight 
of dried flour, 'Mix the flour with an equal quan- 
he of fine powdered 2 Firſt beat the whites 
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of the eggs up well with a whiſk, till they are of a 
fine froth. ,/Then whip in half an ounce of can- 


died lemgn<peel cut very thin and fine, beat them 


well Pa Then, by degrees, whip in the flour and 
ſugar ; then put in the yolks, and with a ſpoon 
temper it well together. Shape your biſcuits on 


fine white paper with your ſpoon, and throw pow- 


dered fugar over them. Bake them in a moderately 
heated oven, and give them a fine colour at the 
top: When they are baked, cut them from the 
paper with a thin knife, and put them into boxes till 


k 


VV» Gingerbread. 5 


] M1 X three quarts of fine flour, two ounces of 


- beaten ginger, a quarter of an ounce of nutmeg, 


cloves, and mace, beat fine, then add three quar- 
ters of a pound of fine ſugar, two pounds of trea- 


cle, and ſet it over the fire, but do not let it boil. 


Melt three quarters of a pound of butter in the 


treacle, put in ſome candied lemon and orange- 


peel cut fine. Mix theſe well together, and let it 
ſtand in a quick oven one hour. 


| ate ORoh Birr KD-cG © 14 
To make Cheeſecakes, 5 arts, and Cuſtards. 
To make common Cheeſecakes. 
D EAT eight eggs well, while a quart of milk 


is on the fire, and when it boils, put in the 
eggs, and ſtir them till they come to a curd. Then 


pour it out, and when it is cold, put in a little ſalt, 
two ſpoonfuls of roſe-water, and three quarters of 


a pound of currants, well waſhed. Put it into 


puff-paſte, and bake it. If you uſe tin patties to 


bake 


— — 
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| bake in, butter them, or you will not be able to 


take them out; but if you bake them in glaſs. or 
china, only an upper cruſt will be neceſſary, as 
you vill not want to take them out when you ſend 
them to table. J%%%%%;ũ èſ . 

„ Elegant Cheeſecakes. _ 1 


W ARM a pint of cream, and put to-it five 
quarts. of milk warm from the cow. Then put run- 


net to it, and ſtir it well. As ſoon as it is curdled, 
put the curd in a linen bag or cloth, and let the 


whey properly drain from it, but do not ſqueeze 
it much. Then put it into a mortar, and break 
the curd as fine as butter. Put to the curd half a 
pound of ſweet almonds blanched, and half a pound 
of mackaroons, both finely beaten. Put in nine 
eggs well beaten, a whole nutmeg grated, two per- 
fumed plums diffolved in roſe or orange-flower 
water, and half a pound of fine ſugar. Mix all 
well together; then melt a pound and a quarter of 
butter, and ſtir it well in. Make a puff-paſte as 
follows: Wet a pound of fine flour with cold wa- 
ter, and roll it out. Put into it by degrees a pound 
of freſh butter, and ſhake a little flour over each 
coat as you roll it. Make it juſt before you want 
to uſe it. If you chooſe it, you may put in a lit- 
tle tincture of ſaffron to give them a high colour. 
5 Rice Cheeſecakes. 1 os 
HAVING boiled a quarter of a pound of rice 
till it be tender, drain it, and put in four eggs well 
beaten, half a pound of butter, half a pint of 
cream, ſix ounces of ſugar, a nutmeg grated, and 
a glaſs of ratafia-water or brandy. Beat them all 
together, and bake them in raiſed cruſts 
Almond Cheeſecakes. 


BE ANCH four ounces of Jordan almonds, 
and put them into cold water. Beat them with 


roſe- 
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 roſe-water in a marble mortar or wooden bowl, 

with a wooden peſtle: Put to it four ounces of ſu. 
gar, and the yolks of four: eggs finely beaten. 
Work it in the mortar or bowl till it becomes white 
and frothy. Then make the following rich puff- 
paſte: Take half a pound of flour, and a quarter 
of a pound of butter; rub a little of the butter into 
the flour, mix it Riff with a little cold water, then 
roll your paſte ſtraight out, ſtrew over it a little flour, 
lay over it, in thin bits, one third of your butter; 
throw a little more flour over the butter; do ſo 
for three times; then put your paſte in your tins, 
fill them, and grate ſugar over them, Bake them 
in a moderately-heated “-s. 
3 Citron Checſeca les. 


HAVING boiled a quart of cream, let it ſtand 
till it is cold, and then mix it with the yolks of 
four eggs well beaten. Then ſet it on the fire, 
and let it boil till it curds. Blanch ſome almonds, 
beat them well with orange-flower water, put them 
into the cream, with a few Naples biſcuits and 
green citron ſhred fine. Sweeten it to your taſte, 
and bake them in teacups. _ oe 
L.emon and Orange Cheeſecakes, © © 
BOIL the peel of two large lemons till they 

be quite tender, and then pound it well in a mor- 
tar with four or five ounces of loaf ſugar, the yolks 

of ſix eggs, half a pound of freſh butter, and a 
little curd beat fine. Pound and mix all toge- 
ther, lay a puff-paſte in your patty-pans, fill them 
half full, and bake them. Orange cheeſecakes 
are made in the fame method, only with this dif- 
ference, that the bitterneſs muſt be taken out of the 
peel by boiling it in two or three waters. 
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"A Raſpberry Tart with Cream. 


LAY ſome thin puff-paſte in a patty-pan, put 
in ſome raſpberries, and ſtrew over them ſome very 
fine ſugar, Put on the lid, and bake it. Then 
cut it open, and-put in half a pint of cream, the 
yolks of two or three eggs well beaten, and a little 
ſugar... ** it ng. to cool before ow as it to 

| 1 8 A HAR | | = 
5 | wy" e Tart. 


8 C A L D Foie ſpinach in boiling water, drain 
it well and chop it. Then ſtew it in butter and 
cream, with a little falt, ſugar, a few pieces of 
fried comfit citron, and a few drops of orange- 
flower water. Make it into tarts. 


- Rhubarb Tarts, 


8 Ur 'the ſtalks of the rhubarb that grows in 
* garden into pieces of the ſize of a gooſe- 
berry, and make it in the ſame manner as a govie- 
VEE tart. Ka 

To make apple tarts, lemon tarts, and tarts de 
moi, ſee e XV. 


A common Cuſtard. 


SWEETEN a quart of new milk to your taſte, 
grate in a ſmall nutmeg, beat up eight eggs with only 
four whites, ſtir them into the milk, and add a lit- 
tle roſe-water. Bake it in china baſons, or put 

them in a deep china diſh. Prepare a kettle of 
boiling water, ſet the cups into it, and let the 
water come above half way; but do not let it boil 
too faſt, for fear of its getting into the Go. Co- 
lour them at top with a hot iron. | 


5 Cuſtards to bake. 


H A VIN G boiled a pint of cream wie mace 


and cinnamon, let it ſtand till it be cold. T oy 
| take 
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take four e leaving out two of the whites, 
little roſe bf e IG water and ſack, Ph 
nutmeg and ſugar to your palate. Mix ” 
vell e and bake them in 3 5 


Almond cuſlard. 


'B O1L a ur of cream in a en, with 
a ſtick of cinnamon, a blade or two of mace, and 
let it ſtand to cool. Blanch two ounces of almonds, 
beat them fine in a marble mortar with ſome roſe. 
water. If you like a ratafia taſte, put in a few 
ice kernels, or bitter almonds. Mix them with 

our cream, ſweeten it to your: taſte, ſet it on a 
| How fire, and keep 8 it till it is 1 chick. 
Bake it in cups. l | 


Orr 1 


B OIL. half the rind of a Seville orange till it 
be tender, beat it very fine in a mortar, and put to 
it a ſpoonful of brandy, a quarter of a pound of 
loaf ſugar, the juice of a Seville orange, and the 

olks of four eggs. Beat them all well together 
for ten minutes, and then pour in by degrees a 
Pint of boiling cream. Keep beating them till they 
are cold, 'then put them into cuſtard cups, and ſet 
them in an earthen diſh of hot water. Let them 
ſtand till they are ſet, then take them out, and 
- Rick preſerved orange on the top. "They noe be 
eaten either hot or cold. 


Lemon Cuſtards.. 


| F IRST beat the yolks of ten eggs, and * 
them, and then beat them with a pint of cream. 
Sweeten the juice of two lemons, boil it with the 
peel of one, and ſtrain it. As ſoon as it has cool- 
ed, ſtir it to the cream and eggs; put it on the 


fire my ſtir it all It Rn boils 1 over 0 


— 


3 


o MAKE CREAMS AND jams. - 9259 
the'rind of a Joon; and brown aith- a fene ge 
1 5 0 101 1 n bg, 


e 51 5 5 * Cuſtards. 3 

| - BOI La blade of mace and a e Dns in 
a quart of cream, and ſtrain it. Then add to it 
ſome whole rice boiled and a little brandy. Sweeten 


it, ſtir it over the fire till it thickens, and ſerve it 


up in cups or a diſh. It Dey 1 ſent t to | table either 
hot or cold. |. 19, de 9% 
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Pare the rind of a Seville orange very Girls, and 
ſqueeze the juice of four oranges. Put them 
into a ſtewpan with half a pint of water, and eight 
ounces of ſugar. Beat the whites of five Eggs, 
mix them into it, and ſet them on a flow fire. Stir 


it one way till it grows thick and white, ſtrain it 


through a gauze, and ſtir it till it is cold. Then 


beat the yolks of five eggs very fine, and put them 


into your pan with the cream. Stir it over a gentle 
fire till it nearly boils, then put it into a baſon, and 
ſtir it till it is cold, when you may put it into your 


glaſſes, | 
7 3 : 1 888 


BOIL a oil of cream with ſugar and a r lint 


lemon- peel ſhred fine. Beat the yolks of fix, and 


__ whites of four eggs ſeparately, and when the 
cream 


2 
= 
i 

= 
” 
C3 

; 


+ OE 


254 ro MAKE CREAMS AND/JAMSs 


cream is cold, put in your eggs, with a ſpoonful of 
orange- flower water, and one of fine flour. Set it 
over the fire, keep ſtirring it till it is thick, and 
then put it into a diſh. [When it is cold, ſift a 
quarter of a pound of ſugar all over it, and brown 
it with a hot ſalamander, till it looks like a glaſs 


o7 * * 


plate put over your crem. 


FIC. oo: OED 
_ TAKE three ſpoonfuls of flour of rice fifted 
very fine, the yolks of three eggs, three ſpoonfuls 
of water, two of-orange-flower-- water, and mix 
them well together. Put to them one pint of 
cream, and ſet it upon a good fire, ſtirring it till it 
be of a proper thickneſs. 'Then pour it into cups. 


Piſtachio Cream, 
TAKE out the kernels of half a pound of Piſta- 
-chio nuts, beat them in a mortar with a ſpoonful 
of brandy, and put them into a tofling-pan, with a 
int of cream, and the yolks: of two eggs finely 
eaten. Stir it gently over a ſlow fire till it is thick, 
but do not let it boil. . Put it into a China ſoup- 
| a and hen it is cold, ſtick ſome kernels, cut 


ngways, all over it, and ſend it to table, _ 
BEAT the whites of eight eggs well, and mix 
them with a quart of thick cream, and half a pint 
of ſack. - Sweeten it to your taſte with double-re- 
fined ſugar. Whip it up with a whiſk, and ſome 
lemon-peel tied in the middle of the whiſk. Take 
the froth with a ſpoon, and lay it in your glaſſes or 
baſons. This does well over a tart. 


ERS | Ice Cream. 7 V 5 
PAR E, ſtone, and ſcald twelve ripe apricots, 
and beat them fine in a marble mortar. Put to 
them {1x ounces of double refined ſugar, and 8 

| 2 | 0 
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of ſcalding cream, and work it through a hair ſieve. 
Put it into a tin that has a cloſe cover, and ſet it 
in a tub of ice broken ſmall, and a large quantity 


- 


of falt put among it. When you ſee the cream | 


grows thick round the edges of your tin, ſtir it, 
and ſet it again till it grows quite thick. When 
your cream is all frozen up, take it out of the tin, 
and put it into the mould you intend it to be turned 


out of. Then put on the lid, and have ready 


another tub, with ice and ſalt in it as before. Put 
your mould in the middle, and lay your ice under 
and over it. Let it ſtand four or five hours, and 
dip your tin in warm water when you turn it out ; 
but, if it be ſummer time, do not turn it out till 
the very inſtant you want it. If you have not apri- 
cots, any other fruit will anſwer the purpoſe, pro- 
vided you take care to work them very ſine in the 
nn ST oo „ 

| » © 7-5 15 2546 
_ BOIL four ounces of hartſhorn ſhavings in 
three pints of water till it is reduced to half a pint, 
and run it through a jelly-bag. Put to it a pint 


of cream and four ounces of loaf ſugar, and juſt. 
boil it up. Put it into cups or glaſſes, and let it 


ſtand till it is cold. Dip your cups or glaſſes in 
ſcalding water, and turn them out into your diſh. 
Stick ſliced almonds on them. It is generally 
eaten with white wine and ſugar. _ 


Pompadour Cream. 


BEAT the whites of five eggs into a ſtrong | 


froth, and put them into a toſſing-pan with two 
ounces of ſugar, and two ſpoonfuls of orange- 


flower water. Stir it gently three or four minutes, 


and then pour it into a diſh with melted butter 
over it. Send it up hot to table. 
in „ | | Coffee 
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** | 


= PU an ounce of coffee roaſted hot into a pint 
= and half of boiling cream. Boil theſe toge- 
= ther a little; then take it off, and put in two dried 
| gizzards. Cover this cloſe, let it ſtand one hour, 
and ſweeten it with double refined ſugar. Pals it 
| two or three times through a ſieve with a wooden 
| - ſpoon, put it into a diſh with a tin on the top; ſet 
EB the diſh on a gentle ſtove, put fire over and under 
| it, and when it has taken, ſet it by. This muſt be 
| ſent up cold to table. © 
= PU two quarts of goſeberries into a faucepan, 
= juſt cover them with water, ſcald them till they are 
| tender, and then rub them through a fieve with a a 
| | ſpoon to a quart of pulp. Have ready fix eggs 
well beaten, make your pulp hot, and put in one 
| ounce of freſh butter. Sweeten it to your taſte, 
put it over a gentle fire till they are-thick ; but 
| take care that they do not boil. Then ſtir in a 
= gill of the juice of ſpinach, and when it is almoſt. 
= _cold, ſtir in a Poonfal of orange-flower water or 
| ſack. Pour it into baſons, and ſerve it up cold. 


1 


[- | Counted Cream. ̃ FF ee 
= IN the evening, take four quarts of milk from 
3 the cow, put it into a broad earthen pan, and let 
= it ſtand till the next day. Then put the diſh over 
_ _ very flow fire, and another diſh over it to keep 
| out the duſt. Make it ſufficiently hot to ſet the 
, cream, and then ſet it aſide to cool. Then take 
5 the cream off into a bowl, and beat it well with a 
1 ſpoon. This is very proper to put over pies and 
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1 nd Cream. 


BOIL a quart of new milk with a ſtick of ein- 
| namon, a little lemon peel, two or three laurel 
leaves, and ſweeten it with ſugar to your taſte. 


Beat up the whites of four eggs, and the yolks of 


ſix, very fine. Mix the milk and eggs well toge- 
ther, and ſtrain all through a fine ſieve into a ſtew- 
pan. Put it over a flow fire, and ſtir it one way 
till it is thick. Then put it into a deep diſni to cool, 


and, when cold, beat the whites of fix eggs to a 
high froth. -. Put ſome milk and water into a broad 


ſtewpan, and when it. boils, take the froth off the 
egys,: and put it on the milk and water. Boil it 
up once, then with. a ſlice take it Avi off, and 
ani n of e cuſtard. W241 Ge 7 FS X99 120 


T make black Currant Ja if 


| HAVING gathered your currants Fa ns ao are 


full ripe, pick them clean from the ſtalks, bruiſe 
them well-in a bowl, and to every pound of cur- 
rants put a pound and half of loaf ſugar, finely bea- 


ten. Put them into a preſerving pan, boil them 


half an hour, ſkim and ſtir them all the time, and 
then "PPE them into pots. | 


Cherry fm, 


1 "8 os 
Þ 3 8 


TAK E ſome cherries, boil — break Wen 


Take them off the fire, and let the juice run from 
them. To three pounds of cherries, boil together 


half a pra of red currant juice, and half a pound 


of loaf ſugar. Put in the cherries as they boil, 
ift in three quarters of a pound of ſugar, and boil 
the cherries very faſt for more than half an hour. Put 
on ee when 0 are e n 
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C into halves and take out the ſeeds of ſome 
large full grown gooſeberries, but not too ripe. 
Put them into a pan of cold ſpring water, lay ſome 
vine leaves at the bottom, then ſome gooſeberries, 
then vine leaves, till all the fruit is in the pan. 
Cover it very cloſe that no ſteam can evaporate, 

and ſet them on a very flow fire. When they are 
| ſcalding hot, take them off, then ſet them on again, 
and ſo on. They muſt be thus treated till they are 
of a good green. Then lay them on a ſievꝭ to 
drain, and beat them in a marble mortar with their 
weight in ſugar. Take a quart of water, and a 
_ quart of gooſeberries, boil them to a ' maſh; and 
_ ſqueeze them. To every pint of this liquor put a 

pound of fine loaf ſugar, and boil and ſkim it. 
Then 5 in the green gooſeberries, and let them 

boil till they be thick and clear, and of a good 
: green. FF 1 . * 5 . LAS „ Ei | 
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... CUT ſome fine rich apricots into thin pieces, 
and infuſe them in an earthen pot till they are ten- 
der and dry. Put a pound of double refined ſu- 
gar, and three ſpoonfuls of water, to every pound 
and an half of apricots. Then boil your ſugar to 
a candy height, as hereafter directed in the chap- 
ter of candying, and put it upon your apricots. 
Set them over a flow firs, and ſtir them till they 
appear clear and thick, but take care that they do 
not boil. Then put them into your glaſſes. 


bp Des Red Raſpberry 7 OS 

RASPBERRIEs for this purpoſe muſt be ga- 
thered when they are ripe and dry. Pick them 
very carefully from the ſtalks and dead ones, and 


cruſhthem in a bowl with a ſilver or wooden ſpoon, 
e e as 


a 


: . 
. 


Kd 


ns pewter is apt to turn them of a purple colour. 
Having cruſhed them, ſtrew in their own weight of 
loaf ſugar, and half their weight of currant juice, 


baked and ſtrained as for jelly. Then boil them 


half an hour over a clear flow. fire, ſkim them well, 
and keep ſtirring them all the time. Then put 
them into pots or glaſſes, with brandy paper over 
them, and keep them for uſe. As ſoon as you 


have got your berries, remember to ſtrew in your _ 
ſugar; do not let them ſtand long before you boil 


them, and it will preſerve their flavour. 
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To nale Blanc Mange, Flummery Ornaments, Jellies 


| and Syllabubs. . 


222441. To make Blanc Mange. 1105 

PU two ounces of iſinglaſs, a ſtick of cinna- 

1 mon, a little lemon- peel, a few coriander 
ſeeds, and two or three laurel leaves, into a ſtew- 
pan, with a quart of new milk, and ſweeten it to 
your palate. Add to it ſix bitter almonds cut in 
llices. Boil it, gently till the iſinglaſs is diſſolved, 
and then ſtrain it through a fine ſieve into a bowl. 
Let it ſtand till it is half cold, and then pour it off 
from the ſettlings into another bowl. Let your 


moulds be ready, fill them, and let them ſtand to 


be cold. When they are thoroughly cold, raiſe 
them with your fingers from the ſides, dip the bot- 
tom of the mould into warm water, and turn them 
out into a diſn. Garniſh with jellies of different 
colours, or currant jelly, Seville oranges cut in 
quarters, flowers, or any thing elſe you fancy. 
e „ 
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When you want to colour your blanc mange green, 
juſt when it is done, put in a little ſpinach juice, 
but take care that it does not boil after it is put in, 
as that will curdle and ſpoil the whole. If you wiſh 
to have it red, put in a little bruiſed cochineal; if 
yellow, a little ſaffron ; if violet colour, a little 
ſyrup of violets; and thus you may have different 


_ colours in the diſh, ſuch as plain white, green, yel- 
low, red, and violet. Let your mould for the white 


be deeper than the reſt; put it in the middle of the 


diſh, and the others round it. 


Another Method. 


CT a calf's foot into ſmall pieces, and put it 
into a ſaucepan with a quart of water, an ounce of 


iſinglaſs, a little lemon peel, and a ſtick of cinna- 


mon. Boil it gently, and ſkim it well, till it is of a 


very ſtrong jelly, which you may a eee 
a little into a ſpoon to get cold. Then ſtrain it off, 
put it into a ſtewpan with a few coriander ſeeds, 
and two or three laurel leaves. Blanch and beat 


an ounce of ſweet almonds very fine, and put them 


in, with two bitter | almonds- alſo beaten fine. 
Sweeten it with ſugar to your taſte, and let it boil 


Z up. Then put in a pint of good thick cream, and 


boil it again. Strain it into a bowl, and proceed 
FF AL ens, 10 


PUT two ounces of iſinglaſs, with a ſtick of 


cinnamon, a little lemon-peel, a few coriander 


_ Teeds, and two or three laurel leaves, into a ſtew- 


pan, with a quart of ſweet cream. Sweeten it with 
ſugar to your palate, and boil it gently till the 
iſinglaſs is diſſolved. Blanch an ounce of ſweet 
almonds, and two bitter almonds. 'Beat them fine 


in a mortar, and put them in. Stir it well about, 


then ſtrain it through a fine fieve into a bowl, and 
proceed as before diredteeee. 


 Harthhorn 


4 
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union Flnmery, 
PUT four ounces of hartſhorn ſhavings into a 
ſaucepan with two quarts of ſpring water, and let 
it immer over the fire till it is reduced to a pint; 
or put it into a jug, and ſet it in the oven with 
houſehold bread. Strain it through a ſieve into a 
ſtewpan, blanch and beat half a pound of ſweet al- 
monds with a little orange-flower water, mix a lit- 
tle of your jelly in it, and fine ſugar enough to 
ſweeten it. Then ftrain it through a ſieve to the 


other jelly, mix it well together, and when it is 
blood warm put it into moulds or half pint baſons. 


When it is cold, dip the moulds or baſons in warm 
water, and turn them into a diſh, Mix ſome white 
vine and ſugar together, and pour them into the 
diſh, If you pleaſe, you may ſtick almonds in 
E222. + French Flummery. ' 


BEAT an ounce of iſinglaſs fine, put it into a 


quart of cream, and boil it gently for a quarter of 


an hour, but keep ſtirring it all the time. Then 
take it off, ſweeten it with fine powder ſugar, put 
in a ſpoonful of roſe and another of orange-flower - 
water, ſtrain it through a ſieve, and ſtir it till half 


cold. Put it into a mould or baſon, and when 
cold, turn it into a diſh, and garniſh with currant 
Eggs and Bacon in Flummery, 

PUT two ounces of iſinglaſs and a quart of new 
milk into a ſtewpan. Boil it gently till the iſinglaſs 
is diffolved, ſweeten it with ſugar, and ftrain it 
through a fieve. Colour a quarter of a pint of it 
red with cochineal, and have ready a tin mould 
about four inches long, two broad, and one deep. 
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Put a little of the red at the bottom, and let it be 


cold; then put on ſome white, then red, and treble 
the thickneſs of white at the top, always obſerving 


to let one be cold before you put on the other, and 
that only blood warm. Then take five tea-cups 


and fill them half full with white flummery, and let 
all ſtand till the- next morning. Turn them out, 


and cut that of the tin moulds into thin flices, and 


lay them in your diſh. Then turn them out of the 
.cups, and put them over the others. Cut a hole 
In the tops, and lay in half a preſerved apricot, 
which will appear like the yolk of an egg. Gar- 
niſh the diſh with currant jelly, or any thing elſe 


Di a.” 2s 


BEAT well the yolks of ten eggs, and put them 
into a ſtewpan, with half a pint of Rheniſh, fix oun- 


ces of powder ſugar, andthe juice of three China 


_ oranges. Set them over a gentle fire, and ſtir 


It them one way till they 7 thick. When you take 
it off, ſtir in a piece of bu 
put it into a diſh, and ſerve it up when cold. 


butter as big as a walnut, 


. 


Soyolomon's Temple in Numme p. 
TAKE a quart of ſtiff flummery, and divide it 


into three parts. Make one part of a pretty thick 
colour, with a little cochineal bruiſed fine, and 


ſteeped in French brandy. Scrape an ounce of 


Chocolate very fine, diffolve it in a little ſtrong 


coffee, and mix it with another part of your flum- 


mery, which will make it of a light ſtone colour. 


The laſt part muſt be white. Then wet your tem- 
ple mould, and fit it in ſomething to make it ſtand 
even. Fill the top of the temple with red flum- 


mery for the ſteps, and the four points with white. 
Then fill it up with chocolate flummery, and let it 
ſtand till the next day. Then looſen it round with a 


pin, 


fe 
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pin, and ſhake it looſe very gently ; bat do not dip 


| our mould in warm water, as that will take off the 
gloſs, and ſpoil the colour. When you turn it 


out, ſtick a ſmall ſprig of flowers down from the 


top of every point, which will not only ſtrengthen 


it, but alfo give it a pretty appearance. Lay round 
it rock candy ſweetmeats. e 8 
FTieͤllies for Moulds, &c. 3 
JELLIES for this purpoſe requiring to be made 
much ſtronger than thoſe for glaſfes, the materials 
neceſſary muſt in courſe be ſtronger. Take two 


_ calves feet and one neat's foot, take out the large 
bones, and cut them in ſmall pieces. You may uſe 


two ounces of iſinglaſs, inſtead of the neat's foot, 
if you like it better. Put it into a large ſaucepan 


or pot, with a gallon of water, a lemon peel cut 
thin, and a ſtick of cinnamon. Boil it gently till 


it is reduced to three pints or leſs. As it boils, 


ſkim it well, try it with a ſpoon, and if you find it 


ſtrong enough, ſtrain it off, and let it ſettle half an 
hour. Then ſkim the top, and pour it from the 


ſettlings into a ſtewpan. Put in half a pint of white 

wine, ſweeten it wich loaf ſugar, ſqueeze fix lemons, 
ſtraining the juice to keep out the ſeeds,. and put 
in a little lemon peel. If you want it quite clear 
and bright, do' not put in any ſaffron. If you 
want it an amber colour, put in a little ſaffron ; if 
a very high colour, put in a little cochineal bruiſed. 


| Boil it up ten minutes. Beat the whites of ten eggs 


up to a high froth, mix them with the jelly well 
together, and boil it up ten minutes. Then take 
it off the fire, cover it, and let it ſtand for five 


minutes. Have your bag ready with a bowl under, 


pour your jelly in gently, and as it runs through 
pour it into. the bag again, till it is as bright as you 
want it. When it is all run through, fill your 
moulds, and let them ſtand till they are cold. Then 


S 4 looſen 
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 looſen'the ſides with your fingers, dip the mould 


into warm water, and turn it out on your diſh. You 
| Ry” e it N to your fancy. 5 


boa . Calf's Feet Jelly. EL 
TAKE out the large bones of two calyes feet, 
| cut the meat in ſmall pieces, and put them into a 
ſaucepan with three quarts of water, a little lemon 
peel, and a ſtick of cinnamon. Boil it gently till 
it is reduced to a quart, and remember to try it with 
a ſpoon, in order to ſee when it is ſtrong enough. 
Strain it off, and let it ſettle half an hour. Then 
ſkim it very clean, and pour it from the ſettling 
into a ſtewpan. - Put in half a pint of mountain or 
Liſbon wine, ſweeten it to your taſte with loaf ſu- 
gar, ſqueeze four lemons, or two lemons and two 
Seville oranges, ſtrain the juice to keep out the 
_ ſeeds, and put it in with a lemon peel, and a very 
ittle ſaffron. Boil it up a few minutes, then beat 
up the whites of eight eggs to a high froth, and 
mix them well together with the jelly. Then boil 
it up for five minutes. Have your bag ready with 
a bowl under it, pour your jelly gently in, that it 
may run pretty faſt through at the fr, and as it 
runs pour it in again ſeveral times, till it is as clear 
as you would have it. When it is 5 run pins fill 
| feng RNS with a ſpoon. + 


Hartſtorn Jely. 
PUT three quarts of water and half 3 of 
' hartſhorn ſhavings into a ſaucepan, with a lemon 
peel, and a ſtick of cinnamon. Boil it gently till it 
is a firong jelly, which you may know by taking a 
little out in a ſpoon, and let it cool, as before di- 
rected. Then ſtrain it through a fine fieve into a 
ſtewpan, put in a pint of Rheniſh wine, ſweeten it 
with loaf ſugar to your palate, ſqueeze in the juice of 


four ns, or two lemons and two Seville oranges, 
725 ſtrain 


f 
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rain the juice to keep out the ſeeds, put them in, 
with a little ſaffron, and boil it up. Beat up the 


whites of eight eggs to a high froth, mix them well 


in the jelly and boil it up for five minutes. Then 
take it off the fire, and proceed in the ſame man- 


ner as before directed. Remember to put your 


lemon 


ſugar and lemon in, to make it palatable, before 
ou put your eggs in; for by putting in ſugar and 


Orange Felh. 


PUT two quarts of ſpring water into a ſauce- 


pan, with half a goes of hartſhorn ſhavings, or 
our ounces of 1 


Seville oranges, three lemons, and fix China 


mon, pared very thin. Put them to as jelly, 
ſweeten with loaf ſugar to your taſte, 
whites of eight eggs to a froth, mix them well in, 


and boil it for ten minutes. Then run it through a 


Jelly-bag till it is very clear, put it into your 
moulds, and let it ſtand till it is thoroughly cold. 
Then dip your moulds in warm water, and turn 
them into a China diſh, or flat glaſs. You may 
make uſe of flowers for your garniſh | 
8 Fruit in Jelly. 5 

TAKE ſome mould jelly, made as before di- 
rected, and procure a mould, either long or round, 
about three inches deep. Put ſome jelly at the 


bottom of the mould, about a quarter of an inch 


thick. As ſoon as it is cold, put in ripe peaches, 
grapes, or any ſort of ripe fruit, or preſerved fruit, 
or China oranges cut in quarters, or in any ſhape 
you fancy. Put in a little jelly blood warm, and 


let it ſtand till it is cold, to faſten your fruit in 
e 35 9 55 


| terwards you will prevent its clearing pro- 
_petip +; | . 


nglaſs, and boil it gently till it 
becomes a ſtrong jelly. Take the juice of three 


52 
* 
8 . 
SAS 
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eat up the 


* 


oranges, the rind of one Seville orange, and one le- 
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its place, otherwiſe it will riſe 1 Shy Then fill up 
mould with blood-warm jelly, let it ſtand: al MN L 
thoroughly cold, then turn it into a. diſh, and gar- 
niſh it to your fancy. Theſe jellies look exceed- 
ingly well in a diſh, if you take care to put in your 
fruit nicely, ſo as to ſhew it to eee __ 
| ny; Jelly be very owe. | 


" Savoury J 

| HAVING cut fix thin raſhers of lean ham, 
put them at the bottom of a ſoup-pot. Cut the 

j end of a knuckle of veal, with a pound of 

Y Jean veal, in flices. Put them into the pot with half 
a pint of water, fix blades of mace, a few cloves, a 

carrot cut in ſlices, and cover the pot cloſe. Set 

. it over a flow fire, and ſweat it gently for fifteen mi- 

#7 nutes. Then pour in a gallon: of. boiling water, 

"9 and as itÞoils up, ſkim it well. Put in a ſpoon- 

ful of ſalt, and ſtew it gently for fix hours. Then 

try with a ſpoon, whether the jelly is ſtrong enougb. 

As ſoon as it is ſufficiently ſtrong, ſtrain it off into 

a pan, and let it ſettle. Then ſkim the fat clean 

off, pour it clean from the ſettlings into a ſtewpan, 

and put in a gill of elder or common vinegar. Beat 

1 up the Whites of twelve eggs to a high froth, and 

mameiz it with the jelly well together. If you want 
| itt of a high colour, bruiſe a little cochineal, and 

put it in. Boil it up till the eggs become a fine 

| White froth at the top, then take it off the fire, 

cover it up, and let it ſtand ten minutes. Pour it 

gently into your bag, and as it runs, put it into 

the bag again, till it is quite clear. When it has 

all run through, you _ then ee to we: it, 

as deine directed. | be: 


85 I Chicken i in 7b. 300 
BON E a nice chicken, and cut off the pini- 


| ons; make a forcemeat with the fleſh of a fowl, 
| | | Lme 


8 
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ſome lean veal, beef marrow, beef ſuet, ſweet = 
herbs, bread crumbs, &c. Fill your chicken with . 
this, and truſs it as for boiling, Put it into a 
' ſaucepan, cover it with veal broth, and put in 
a bundle of ſweet herbs, a few cloves, a little mace, 
and all-ſpice. Boil it gently till it is tender, then 7 


bh it out, and let it ſtand to cool. Put ſome ſavoury 5— o 0 
made as above directed, into an oval mould, „ 

as”; cover the bottom to the depth of a quarter 2 

o an inch. When it is cold, put in the chicken, UF 
' breaſt downwards. Then put in a little jelly blood K. 
warm, to faſten it, and when it is cold fill your 70 


mould with blood-warm jelly. Let it ſtand all 
night, and the next day turn it into a diſh. You 
may make uſe of ſlices of Seville orange or le- 
mon for garniſh, Partridges, or any other ſmall A. 
birds, may be put into Win Jelly, bus ns nee! 
not bone them. . 


ry 4 
* a e. * > 
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"Turkey 6 in Fell ly, 
TREAT a turkey in the ſame manner as above 
dircted for a chicken. As ſoon as it is cold, put 
it on the diſh, on which you intend to ſend it to 
table; and pour over it ſome ſavoury jelly blood- 
warm. Garniſh with flowers and curled parſley, 
and ſtick a ſprig of myrtle on the breaſt, or orna- 
| ment it with ſome coloured jelly. _ 


| | 5 Hen's Neft in Jelly. 5 
F I LL ſome egg moulds with blanc-mange, 5 
when they are cold, turn them out; but if you 
have no moulds, break holes in the thick ends of | $4 
fix or ſeven eggs, and pour out the yolks and -. 
Whites as clear as you can. Set them on one * 
end in ſalt, and with a funnel fill them with ſtrong 
blanc mange. When they are cold, very carefully 
break the ſhells, and take them off the blane 


mange. Put a little jelly at the bottom of 
95 ö a round 


- 
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- round mould, or China bowl. Lay the egg 
on it, and put on a little jelly to fix them to their 
. places. When it is cold, put in more jelly blood- 
5 Warm, till it is even with the eggs. Then lay 
ſome vermicelli over and round them, to make it 
look like a neſt. When it is cold, fill the mould 
| or bowl quite full, ſet it aſide all night, the next 
day turn it out into a diſh; an garniſh | with 
| flowers, ſweetmeats, or what you mb „ 


Rib band Jelly. 


2 1 K K E out the great bones of foe calyes et, 
| ad cut the fleſh ſmall. Put it into a pot with fix 
quarts of water, four ounces of iſinglaſs, a little 
lemon- peel, and a ſtick of cinnamon. Boll it 
- gently for ſix hours, ſkim it well, and try a little 
in a ſpoon to ſee if it be ſtrong enough. As ſoon 
as it is, ſtrain it off into a clean pan, and let it 
ſettle an hour. If there be any fat at the top, 
kim it off, and pour it from the ſettlings into a 
ſtewpan. Put in a pint of white wine, the juice of 
fix lemons, and ſweeten it with ſugar to your taſte. 
Beat up the whites of ten eggs, ſtir them well in, 
and boil it up gently for ten minutes. Then take 
it off the fire, and let it ſtand five minutes. Run 
it through your bag till it is as clear as, you would 
have it. Then colour ſome of it red with cochi- 
neal, green with ſpinach juice, yellow with ſaffron, 
blue with ſyrup of violets, white with thick cream, 
and ſome of its own colour. Then put your jelly 
into high glaſſes, and run every colour a quarter 
of an inch thick. One colour muſt be thoroughly 
cold before you put on the other, and that you 
ut on muſt be but blood-warm, for fear they 
mould mix together. Or you may take a tin 
mould, ſix inches long, one broad, and one deep. 


5 il 1 it in the ſame 8 and when COMP turn it 
| e 


ASE + 


BLANC M ANG E, IELLIES, AND SY LL ABUBS, 269 


out, cut it with a thin knife in llices, and Amen it ; 


on a diſh, Garniſh: to ſuit your fancy. 
Rog: iS E Fg " Gold Fiſh 11 Jelly. 


HAVING filled two or three ſmall 6h moulds. 


with very ſtrong blanc mange, let them ſtand till 
they be cold, and then turn them out. Gild the 
fiſh with leaf gald, and a them ſtand for an hour, 
that the gold may dry on. Then take a mould, 
ut- a little mould jelly at — bottom of it. When 
it is cold, lay in the gold fiſh back downwards; 
put in ſome jelly blood-warm to faſten them to 
their places. When it is cold, fill up the moulds 
with blood-warm jelly, and let them ſtand: all 
night. The next day turn them out into a Gs 
ans nn nn. any thing you Uke. hits 4ioue 


„ien Melon i in Jelly. 3 N 


COLOUR a pint of blanc mange of a light 
green with the juice of ſpinach. Put it into a 
melon mould, and when it is cold turn it out. 
Have a deep mould, with a little cold jelly at the 
bottom. Put your melon in, and put in ſome jelly 
blood-warm. Let it be cold, then fill up your 
mould with blood-warm jelly, let it ſtand all night, 
and the next morning turn it into a diſh. Gar- 


niſh it with. INI; an or e e 115 | 


"ou 8 
| 5 Black Currant' Jelly. © 


GAT H ER your currants when they are full 
ripe, on a dry day, and ſtrip them of the ſtalks. 


Put them into an earthen pan, and to every | 


ten quarts - put in a quart of ſpring water. Tie 


paper over them, and ſet them in the oven for two 


hours. Then ſqueeze out the juice through a fine 
cloth, and to every pint of juice put a pound of 
lea "agar: broken o en : * it and boil it 


Cur 


8 
* * uy . 
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gently for half an hour, and ſkim it well all the 

time. While it is hot put it into gallipots, put 
brandy papers over it, tie another paper over er that, 

han keep, it in a cool 5 N . 7 55 


* it over a gentle fire, and ſtir it till 


melted, or it will burn at the bottom. Skim it 
well, and boil it gently half an hour. While it is 


: a : - 


ATH ER your : currants as bows direfted 


— to every gallon of red a of white. 
Put them into a preſerving pan, Cover tllem cloſe, 


and ſet them over a ſlow fire; ſtirring them to pre- 
vent their burning at the bottom, till the juice is 


out. Or you may put them into an earthen pan, tie 


a paper over them, and ſet them in a warm oven for 


an hour. Then put them into a flannel bag, and 


when the juice is all run out, to every pint put a 


pound of loaf ſugar broken into ſmall e Put 
e ſugar is 


hot, put it into your gallipots or glaſſes, and when 


it is cold, put brandy papers over it, and tie ano- 
ther paper over eee Poe: I in he ONS __ wy 


ee | 


« en IE 4 ; 
p 4 . ns Fo 


5 4 Trifle. 15 
pur a gin of white wine into a 288 of thick | 


| cream put in alſo the juice of a lemon or Se- 
ville orange, grate in the rind of a lemon, ſweeten 
it with powder ſugar, whip it with a whiſk, or mill 
| it with a chocolate mill, and as the froth 5 take 


it off, and put it on a hair ſieve to drain. Put a 


quarter of a pound of macaroon cakes, and rata- 


ſia drops, into a deep diſh, and juſt wet them with 


ſweet wine. Boil a pint of milk or cream, ſweeten 


it with ſugar, beat up the yolks of four eggs, and 
mix them with it. Put it over a flow fire, and ſtir 
it till it is thick. Then put it on the cakes, and 


amen Tor put the froth on as High as you 1. and 
rew 
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ſtrew it over with nonpareils of different colours, 
which are to be bought of the pee e g e 


4 


_ niſh br a to Four ate . 
1 1 2 An Everlaſting Syllabub. 1 5 
P UT . pints of good thick cream into an 
earthen pan, with half a pint of Rheniſh, half a 
pint of ſack, the quice of 690 lar arge Seville oranges, 
the rind of three lemons grated, and a pound of 
double: refined ſugar pounded and ſifted... an” in 
a ſpoonful of orange- lower water, beat it well to- 
gether with a whiſk for half an hour, then with. a 
ſpoon take off the froth, and lay it on a ſieve to 
d and then fill your glaſſes. This will keep 
a week. The beſt way to whip fyIlabubs/i is to have 
a fine large chocolate mill, ; which, you muſt keep 


on purpoſe, and à large deep bowl or pan to mill 
them in, it being done quicker and the froth ſtrong. * 


er. For the thin that is left at the bottom, have 
ready ſome calves feet jelly thus made. Cut two 
calves feet into ſmall pieces, put them into a ſauce- 
pan, with two quarts of water, and a little lemon- 
el. Boil it gently till it is reduced to a pint 
and a half, then ſtrain it off, and then let it ſtand 
half an hour to ſettle. Skim it well, pour it into 
a ſtewpan from the ſettlings, beat up the whites of 
fix eggs, and put them in, and boil it gently for 
ten minutes. Then run it through a flannel bag; 
and mix it with the clear that you ſaved from the 
4g Sweeten it to your taſte, give it a boil, 
then pour it into your moulds, IH when 1 It is 2 2 
turn it into a diſh. 


” . 
1 


" if es Solo tn er Lp 

PUT a pint of mountain to a quart of rich 

_ cream, the juice of two lemons,” the rind of one 
| grated, and ſweeten it with powder fugar to your 
tne 4 it well, 1 off the froth as ĩt * 
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8 it on a ale Gives a put it in a cool place 
till next day. Then make your glaſſes better than 


half full with the thin, and with a ſpoon put on 


the froth as high as you can. It will look clear at 
the * even er it . Deen 4 ſeveral 


3 ” * N 234 8 , 
CC . N 
f n «„ EE AI 


R UB a quarter of a ace offorf if ſogar-in in one 
piece on the rind of two lemons fall you have got 


all che eſſence out of them. Then put the ſugar 
into a pint of cream and a gill of mountain wine, 
ſqueeze in the juice of both the lemons, and let it 


ſtand for two hours. Then whip it with a whiſk, 
or mill it with a chocolate mill, and as the froth 


riſes take it off, and put it on a ſieve to drain. 
Let it ſtand all night, then put the clear into the 


8 glaſſes, and with a ſpoon on Oe TR Us: gh 
. as it _ aq it , 3 Ht reeds, 921% be 


: 2 
2 . 


1 Syllabub under the Cow, 12 | £7 
AVI N G put a bottle of red or white. wine, 
* or cyder, into a China bowl, ſweeten it with 


ſugar, and grate in ſome nutmeg. Then hold it 
under the cow, and milk into it till it has a fine 
froth on the top. Strew over it a handful of cur- 
rants cleaned, waſhed Lg alen, ag e 


before the nne N. e 5 ES 
| 4 Fhbting Band. 


SET a pretty deep glaſs on a China dim, pro- 
portioned in ſize to the quantity you intend to 


make. Make a quart of the thickeſt cream you 


can get pretty ſweet with fine ſugar. Pour in a 
gill of ſack, grate in the yellow rind of a lemon, 
and mill the cream till it is of a thick froth. Then 


carefully pour in the thin from the froth into a diſh 


or Aa {LIKE a F reach. roll, if one be ſufficient 
| . for 


* " 4 


. 
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for the quantity you intend to make, and cut it as 


thin as you can. Put a layer of that on the eream 
as lightly as poſſible, then a layer of currant jelly, 


after that a very thin layer of roll, then hartſhorn, 


jelly, and then French roll. Over that Whip the 
froth you ſaved off the cream, very well milled 


up, and put on the top as high as you can heap 


it. As to the rim of the diſh, ſet it round with 
fruit or ſweetmeats, according to your taſte. This 


has a very pretty appearance in the middle of a 


table, with candles round it. You may make it of 


as many different colours as you pleaſe, aceording 
to the jellies, jams, or ſweetmeats, you may have 


at hang 5 


VINE CHAP. N. "Hy : x 
Canchiag and Drying. | 


m prepore Sugar for candying. = | ©. 


PRUITT intended for candying muſt be firſt pre- 
ſerved, and dried in a ſtove, or before the 


fre, that none of the ſyrup may remain in it. Sugar 
intended for the uſe of candying muſt be thus pre- 
pared. Put into a toffing-pan a pound of fugar 


with half a pint of water, and ſet it over a very 
clear fire. Take off the ſcum as it rifes, boil it 
till it looks fine and clear, and take out a little in 
a filver ſpoon. When it is cold, if it will draw 


a thread from your ſpoon, it is boiled high enough 
for any kind of ſweetmeat. Then boil your ſyrup, 
and when it begins to candy round the edge of 
your pan, it is candy beight. It is a great miſtake 


to put any kind of ſweetmeat into too thick a ſyrup, 


V eſpecially 


— 


$954 {' cANDYING AND DRYING, . 


_ eſpecially at the firſt; as it withers the qu and 
the ROY and flavour are thereby both nod. 


1 . candy Melons. „ 
nu AVI NG quartered your 3 take out al 
the inſide, and put into it as much thin ſyrup as 
will cover the coat. Let it boil in the ſyrup till 
it is thoroughly tender, and then put it away in 


the ſyrup for two or three days, but mind that the 


ſyrup covers it, and that it may penetrate quite 
through. Then take it out, an boil your ſyrup 
to a candy height; dip in your quarters, and lay 
them on a ſieve to dry either before the wee, or 


in a flow oven. 


Lemon and Orange. Peel —_ 


C your oranges or lemons lengthways, and 

and take out all the pulp and infide ſkins. Put 
the peels into hard water and ſtrong falt for fix 
days, and then boil them in ſpring water till they 
are tender. Take them out, and lay them on a 
| fieve to drain. Make a thin ſyrup with a pound 
of loaf ſugar to a quart of water, and boil them 

in it for half an hour, or till they look clear, 
Make a thick ſyrup of double-refined ſugar, with 
as much water as will wet it. Put in your peels 

and boil them over a flow fire till you fon the ſy- 
rup candy about the pan and the peels. Then take 
them out, and ſprinkle fine ſugar over them. 
Lay them on a fieve, and dry mom before the fire, 
or in a cool . | | 


cCaſſa candied. 


pop a little muſk and ambergreaſe with as 
much of the powder of caſſia as will lie on two 
| ſhillings. Having pounded. them well together, 
- take a quarter of a pound of fine ſugar, and as much 


vater as will wet it, and boil it to a candy height. 
Ren 


4 
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7 Thin put in your powder, and mix them well to- 


ether. Butter ſome pewter. e and 8 it 
is cold turn F 


1 Angelica ak, 


GATHER your angelica in April, cut it ih 7 
engl and boil it in water till it becomes ten- 
der. Having put it on a ſieve to drain, peel wt 


and dry it in a clean cloth, and to 2 pound of 
ſtalks take a pound of double- refined ugar finely 


pounded. Put your ſtalks into an earthen pan, and 
ſtrew the ſugar over them. Cover them cloſe, and 
let them ſtand two days. Then put it into a pre- 
ſerving-pan, and boil it till it is clear. Then put 

it into a cullender to drain, ſtrew it pretty thick 
over with fine powder ſugar, lay it on plates, and 


* it in a oo oven, or efore the er 
Finger candied, 


PUT into a toſſing- pan an ounce of race gin- 
eat 


ger finel y grated, with a pound of loaf ſugar 
fine, and as much water as will diffolve it. Put 


them over a flow fire, and ſtir them well till the 
ſugar begins to boil. - Then ſtir in another pound 
of fine ſugar well beaten, and keep ſtirring it till 
it grows thick. Then take it off the fire, and drop 

it in cakes upon earthen diſhes, Set them to dry 
in a warm place, when they will become hard ane: | 


wa png have a white appearance. 
To dry Plums green. 


M AV ING G dipped the ſtalks and leaves in bolt. 
ing vinegar, put them on a fieve to dry. Give 


them a ſcald in a ſtrong ſyrup, and with a pin ve 
carefully take off the ſe n 5 


in. Boil your ſyrup to a 
candy height, and dip in your plums. Then take 
web out, and Rong * by the ſtalks to dry on any 


thing 
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876 — canDYING a DRYING: 


ming you conveniently: can. Dry them in «cool 
eee e oi ane, ä 


To dry Cherries, 
PUT a pound of loaf ſugar to four pounds of 


cherries, and put as much water as will wet the 
ſugar. When it is melted, make it boil. Stone 


your cherries, put them in, and make them boil. 
Having fkmmed-it two or three. times, take them 


off, and let them ſtand in the fyrup two or three 


days. Then take them out of the ſyrup, boil it 


up, and pour it over the cherries ; but do not boit 


the cherries any more. Let them ſtand three or 


four days longer, then take them out, lay them 
_ on-a'Gieve uo dry. INT fun; or in 
a flow oven. When they are dry, lay fome white 


paper at the bouom-of a ſmall box, chen a row of 


_ Cherries, then paper, cill they are * in, and co- 
; une with paper. 5 


| Another Method, 5 | 
TAK E 9 of ſine powder ſugar 46d eight 


pounds of cherries. Stone the cherries, and lay 
them one by one in rows in a deep baſon or glaſs, 
and ftrew a little ſugar over them. Proceed in this 
manner till your baſon or glaſs is full, and let 


them ſtand till next day. Then put them into a 
preſerving- pan, ſet them over the fire, and let them 
boil faſt for rather more than a quarter of an hour. 


Then your them into your baſon again, and let 


them ſtand two or three days. Then take them 
out of the ſyrup, and lay them one by one on 


: pen fieves, 'and fer chem in the fun, or put them 
into the oven till they are dry, turning them every 


day on dry ſieves. Fut them into nes.” with white 


n een WW... 


x : | tr 2h 5 * 9 L 
. * * * 
4 N ++ _ * hs 2 7 7 
_ * — * 
% * . « 8 \ 5 . 
5 ; 7 0 * 
* 


1 " CANDYING AND e 1. 7 Ip 
To dry Daniſons. al 


MAKE 4 min ſyrup; boil and Adr ie aſt 42 | 


then put in fome & + e fineſt damſons you can 
| t. Take out the ſtones, and give them a boil, 
and let them ſtand in the ſyrup tilt next day. Then 


make a rich ſyrup with double-refined ſugar, and 


as much water as will wet it, Boil it to a candy 
height. Then take your damſons out of the other 
ſyrup, and put them into this. Give them a ſim- 
mer, and put them away till the next day. Then 
put them one by one on a ſieve, and dry them in 
a cool oven or ſtove, or before the fire, and mind 
to turn them twice every day, When dry, put 
them in a box with white paper between them, and 
keep them in a place that is cool and dry. 


To dry Peaches. 


PARE ſome of the cleareſt and ripeſt dates 
vou can procure, and put them into pure water. 
Take their weight in double-refined ſugar, and of 
one half make a very thin ſyrup. Then put in 


your peaches, and boil them till they look clear.” | : 


Then ſplit and ſtone them, boil them till they are 
very tender, and put them on a fieve to drain. 
Boil the other half of the ſugar almoſt to a candy, 
chen put in your peaches, and let them lay all 
night. Then lay them in a glaſs, and ſet them in 
a ſtove till they are dry. If they be ſugared too 
much, wipe them a little with a wet cloth, and put 
mem between Paper into boxes. | | 


To dry Apricots. 


PARE ſome fine 1 
ſtone them. Put them into a preſerving-pan, and 


to every pound of apricots allow a pound of | 


d ſugar pounded. Strew ſome among 


them, and lay the reſt over them. Let them ſtand 


tuenty-ſour hours, and turn them three or four 
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times in the ſyrup. Then boil them pretty quick 
till they are clear, and put them away in the ſyrup. 
till they are cold. When they are cold, put them 
on glaſſes, and dry them in a cool oven or ftove, 
turning them often. When they are properly . 
Par them i in boxes as before directed. 


To dry Plums. 


TAKE E ſome fine and clear- coloured large pear 
plums, weigh them, ſlit them up the ſides, put them 
into a broad ſtewpan, and fill it full of ſpring wa- 
ter, Set them over a very flow fire, and take care 
that the ſkins do not come off. When they are 
tender, take them up, and to every pound of plums 
put a pound of powdered ſugar. Strew a little at the 
bottom of a large bowl, then lay your plums in one 
by one, and ftrew the Teſt of the ſugar over them. 
Set them into your ſtove all night, and the next 
day, with a moderate fire, heat them, and ſet them 
into your ſtove again. Let them ſtand two days 
more, turning them every day, Then take them 
out of the ſyrup, lay them to dry, and treat them 
as above direfted. Any other ſort of plums may 
be e dried i in the ſame manner. 


& 


To make all Sorts of Preſerve s, Ge 
 Topreſerue Goofeberries whole, | 


P I c K off the black eyes, but not thi Ralls, 
4 from the largeſt preſerving gooſeberries you 
can procure. Set them over the fire in a pot of 
Vater to . cover ara bes. cloſe, but do not 


let 
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let them either boil or break, and when they are _ 


tender, take them up, and put them into cold 
water. To a pound of gooſeberries take a pound 


and a half of double-refined ſugar. Clarify the ſu- 
gar with water, a pint to a pound of ſugar, and 
when the ſyrup is cold, put the gooſeberries ſingle 


in your preſerving pan, put the ſyrup to them, and 
ſet them on a gentle fire. Let them boil, but not 
ſo faſt as to break them; and when they have boiled, 
and you perceive that the ſugar has entered them, 
take them off, cover them with white paper, and 
ſet them by till the next day. Then take them 
out of the ſyrup, and boil the ſugar till it begins 
to be ropy. Skim it, and put it to them again, 
Then ſet them on a gentle fire, and let them ſim- 
mer gently till you 5 mas the ſyrup will rope. 
Then take them off, and ſet them by till they are 
cold. Cover them with paper; then boil. ſome 
ooſeberries in fair water, and when the liquor is 
brand enough, ſtrain it out. Let it ſtand to ſet- 
tle, and to every pint take a pound of double. 
refined ſugar; then make a jelly of it, put the 
gooſeberries in glaſſes when they are cold, cover 
them with the jelly the next day, paper them wet, 


and then half dry the paper that goes in the inſide, 


as it cloſes down better, and then white paper 
over the glaſs. Set it in a dry place, or a ſtove. 


Currants preſerved for Tarts. 


PUT any quantity of currants you pleaſe into a 
preſerving-pan, witha pound of ſugar to every pound' 
and a quarter of currants, and a ſufficient quan- 
tity of currant juice to diſſolve the ſugar. Skim 
it as ſoon as it boils, put in your currants, and 


boil them till they are very clear. Put them into 


* 


them in a dry place. 


a jar, cover them with brandy- paper, and keep 


. 
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= Wal Currants preſerved in Bunches. 5 

HAVING ſtoned your currants, tie them in 
bunches to bits of ſticks, ſix or ſeven together. 
Allow the weight of currants in ſugar, which make 
into a ſyrup. Boil it high, put in the currants, 


give them a boil, ſet them by, and the next day 


take them out. When the ſyrup boils, put them 
in again, give them a boil or two, and then take 


them out. Boil the ſyrup as much as is neceſſary, 


and when cold, put it to the currants in glaſſes. 
Vou muſt take care that the currants be equally 
Barberries preſerved for Tarts 


Add to any quantity of barberries their weight 


in ſugar, put them into a jar, and fet them in a 
kettle of boiling water till the ſugar is melted, and 
the barberries are become quite ſoft. The next 
day put them into a preſerving-pan, and boil 


them a quarter of an hour. Then put them into 


the jars, and keep them in a cool and dry place. 
3 To preſerve Golden Pippins. „ 
HAVING pared and ſliced your pippins, boil 
them in water to a maſh, and run the liquor through 
a jelly-bag. Put two pounds of loaf ſugar into a 
an, with almoſt one pint of water, boil and ſkim 
t, put in twelve pippins pared and cored with a 


' ſcoop, and the peel of an orange cut thin. Let 


them boil faſt till the ſyrup is thick, taking them 
off when they appear to part, and putting them on 
the fire again when they have ſtood a little time. 
Then put in a pint of the pippin juice, boil them 

faſt till they are clear, and then take them out, 


| - Boil the ſyrup as much as is neceſſary with the 


Juice'of a lemon, The orange-peel muſt be firſt 
put into water for a day, and then boiled, .in order 
that all its bitterneſs may be extracted, _ * 
>, 5 | 2555 | 
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8 17 hreferve Codlings all the Year. 


F OR this purpoſe, the codlings muſt be ga. 


thered when the oP are about the ſize of a walnut, 
with the ſtalk and a leaf or two remaining on each. 


Put ſome vine leaves into a pan of ſpring water, and 
cover them with a layer of codlings, then another 


of vine leaves, and thus proceed till the pan is full. 


Set it on a flow fire, having firſt covered it to keep 


the ſteam in. As ſoon as they become ſoft; take 
off the ſkins with a penknife, and then put them 
in the ſame water with the vine leaves. Take care 
that the water is cold, otherwiſe it may crack them. 


Put in a little roach alum, and ſet them over a. 


ſlow fire till they look green, which will be the 
caſe in three or four hours. Then take them out, 
an lay them on a fieve to drain. Make a good 
4 and give them a gentle boil once a day for 

three days. Then put them into ſmall Jars and 
cover them cloſe with brandy paper. 


Apple Marmalade. 


PUT ſome apples into water, ſcald them till 


they are tender, and then drain them through 
a ſieve, Put three quarters of a pound of ſugar 
to a pound of apples; put them into a preſerving- 


pan, let them ſimmer over a gentle fire, ſkimming 


them all the time. Put them into pots or glaſſes, 
as ſoon as FOR: find them of a pope thickneſs, 


| Quince M armalade. 


TAKE a pound of double-refined ſugar, __ 


a pound and a half of quinces. Make it into a 
ſyrup, boil it high, and then pare and flice the 
fruit. When it begins to look clear, pour in half 


a pint of quince juice, or pippins, if quinces be 


ſcarce. Boil it thick, and take off the feum. To 


make a juice, pare the quinces or pippins, cut them. 
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from the core, beat them in a ſtone mortar, an 
ſtrain the juice through a thin cloth. To every 
half pint, put more than a pound of ſugar, and 
| let it 2 at leaſt four hours before it be uſed. 


bi To preſerve green Apricots. , 

* PRICO TS for this purpoſe muſt be gather- 
ed- before the ſtones are hard. Put them into a 
pan of hard water, with plenty of vine leaves, and 

fe them over a ſlow fire till they are quite yellow. 
Then take them out, and rub them in a flannel 
and ſalt, to take off the lint. Put them into the 
pan with the ſame water and leaves, cover them 
cloſe, ſet them at a great diſtance from the fire till 
they are of a fine light green, and then take them 
carefully up. Pick out all that are bad- coloured 
and broken, boil the reſt gently two or three times 
in a thin ſyrup, and let them be quite cold every 
time. When they look plump and clear, make a 
ſyrup © double-refined ſugar, but not. too thick. 
Give your apricots a gentle boil in it, and then 
ut them into pots or glaſſes, dip paper into 
5 lay it over them, and keep them for uſe. 
Take out all the broken and bad- coloured ones, 
and boil them in the firſt ſyrup for tarts. 


Apricot Marmalade. 


' BOIL ſome ripe apricots in ſyrup till they will 
maſh, and then beat them in a marble mortar. Add 
half their weight of ſugar, and as much water as 
will diſſolve it. Boil and ſkim it well, boil them 
till they look clear, and the ſyrup like a fine Jelly. : 
Then put them into your ſweetmeat e 


To preſerve Almonds dry. 


TAKE half a pound of double.retuel ſugar, 
half a pound of Jordan almonds blanched, and 
balf a pound not blanched. Beat the white of an 

| e 
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them all together that the ſugar may hang well on 
them, and then iy them on plates. Put them in the 
oven aſter the 


Tranſparent Marmalade. 
CUT into quarters ſome very pale Seville 


oranges, take out the pulp, and put it into a ba- 


ſon. Pick the ſkins and eds out, put the peels 
in a little ſalt and water, and let them ſtand all 


night. - Then boil them in a good quantity of 


ſpring water till they are tender, cut them in very 


thin ſlices, and put them to the pulp. To every 


und of marmalade, put a pound and a half of 
double-refined ſugar finely pounded, and boil them 


togethergently for twenty minutes. If it be not clear 


and tranſparent, boil it five or fix minutes long- 
er, keep ſtirring it gently all the time, and take 
care you do not break the flices. . When it is 
cold, put it into jelly or ſweetmeat glaſſes, and tie 
them down cloſe with brandy paper. 


To preſerve Damſons. 


HAVING picked the ſtalks from your cam 
ſons, prick them with a pin, put them into a 


deep pot, and with them half their weight of loaf | 


ſugar pounded. Set them in a moderate oven till 
they are ſoft, then take them off, give the ſyrup 
a boil, and pour it upon them. Do this two or 
three times, then take them carefully out, and put 
them into the jars, in which you. intend to keep 
them. Pour over them rendered mutton ſuet, tie 
a bladder over them, and pou 4 into a cool 
1 to keep for uſe. 


To preſerve Strawberries. 


YOUR ſtrawberries, which for this oral | 


mut wy of the fineſt 9 ſort, muſt be gathered 


on 


vis 


* 
. 
28 3 


e 86 well, pour it on the almonds, and wet themwell 
ds) it. Then boil the ſugar, dip in the almonds, ſtir | 


read is drawn, let them ſtay all 
night, ann they will keep good for twelve months. 
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on a dry day, with their ſtalks on, before they are 
i100 ripe. Lay them ſeparately on a China dith; 
beat and fift twice their weight of double-refined 
 fugar, and ſtrew it over them. Then take a few 
_ ripe ſcarlet ſtrawberries, cruſh them, and put them 
into a jar, . with their weight of double-refined ſu- 
gar finely pounded. Cover them cloſe, and let them 
land in a kettle of boiling water till they are ſoft, 
and the ſyrup is come out of them. Then ſtrain 
them through a muſlin rag into a toſſing-pan, boil 
and ſkim it well, and when it is cold put in your 
whole ſtrawberries, and ſet them over the fire til] 
they are milk warm. Then take them off, and let 
them ſtand till "wy are quite cold. Then ſet them 
on again, and make them a little hotter, and re- 
peat the ſame till they look clear; but take care 
not to let them boil, as that will take off their ſtalks, 
When the ſtrawberries are cold, put them into 
Jelly glaſſes, with the ſtalks downwards, and fill up 
your glaſſes with the ſyrup. Tie them down cloſe, | 
with brandy paper over them. A 


Syrup of Quinces. 

HAVING grated your quinces, extract their 
Juice by preſſing their pulp in a cloth. Set the 
Juice in the ſun to ſettle, or before the fire, in or- 
der to clarify it. Put a pound of ſugar boiled 
brown to every four ounces of the juice. If the 
putting in the juice of the quinces ſhould check 
the boiling of the ſugar too much, give the ſyrup. 
ſome boiling till it becomes pearled. Then take 
it off the fire, and when it is cold, put it into your 

bottles. | | TER” e 
8 To preſerve Raſpberries. . 
RASPBERRIEsS intended for this purpoſe 
muſt be gathered on a dry day, when they are juſt 


turned red, with their ſtalks on about an inch in 
ny DOR I eo length. 


* 


1 
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length. Lay them one by one on a diſh, and ſtrew 
over them their weight of double-refined ſugar 
and fifted: Put a quart of red-currant 
jelly juice, with its weight « double-refined ſu- 
gar, to every quart of raſpberries. Boil and ſkim 
it well, then put in your raſpberries, and give them 
a ſeald. Then take them off, and let them ſtand 
two hours. Set them on again, and make them a 
little hotter. Proceed in this manner two or three 
times till they look clear; but be careful that they 
do not boil, as that will take off the ſtalks. When J 
they are tolerably cool, put them into jelly-glaſſes, 1 
with the ſtalks downwards. White raſpberries are | Do 
preſerved in the ſame manner, only that inſtead of 
red You muſt uſe white-currant jelly. 


To preſerve Walnuts green. io 


AVI NG gathered your walnuts, which _ 
de done when they are not much larger than a 
common ſized nutmeg, wipe them very clean, and 
lay them for twenty-four hours in ſtrong ſalt and 
water. Then take them out, and wipe thein very 
clean. Then throw them into a ſtewpan of boil- 
ing water, and, having let them boil a minute, take - 
them out, and lay them on a coarſe cloth. Take 
three pounds of loaf ſugar, put it into your pre- 
ſerving- pan, Tet it over a charcoal fire, and put as 
much water as will juſt wet the ſugar. Let it boil, 
and then have ready ten or twelve whites of eggs 
ſtrained and beat up to a froth. Cover your fu- 
Sar with froth. as it boils, and fkim it; then boil 

it and ſkim it till it is as clear as cryſtal. Then 
_ juſt give your walnuts a ſcald in the fugar, take 
them up, and lay them to cool. Put them into 
ben. preſerving | and our: ro beans over 
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To preſerve Walnuts white, | 


PARE your walnuts till the whites . | 
theow them as faſt as you do them into ſalt 24 
water, and let them lie till your ſugar is ready, | 
which muſt be prepared in the ſame manner as di- 
'reQted in the preceding articles. Juſt give them a 
boil in the ſugar, till they are tender, then take 
them out, and lay them in a diſh to cool. As ſoon 
as they are cool, put them in your preſerving-pan, 
and when the ſugar is as warm as milk, pour it over 
them. When quite d tie chem down. with 
nr ere | : 


To preſerve Walnuts tact” 


PU your walnuts, which muſt be of the fall. 
er kind, into falt and water, and change the 
water every day for nine days. Then put them 
into a fieve, and let them ſtand in the air till they 
begin to turn black. Put them into a jug, 
boiling water upon them, and let them ftand till 
the next day. Then put them into a ſieve to drain, 
ſtick a clove into each end of them, put them into 
a pan of boiling water, and let them boil five mi- 
nutes. Then take them out, make a thin ſyrup, 

and ſcald them in it three or four times a day, till 
your walnuts are black and bright. Make a thick 
ſyrup, with a few cloves, and a little ginger cut in 
ſlices. Skim it well, put in your walnuts, | boil 
| them five or fix minutes, and then put them into 

s. Lay brandy-paper over them, and tie them 
ee cloſe with a bladder. As their bitterneſs goes 
off with time, they will eat better the en 25 
* „ than in the firſt. . 


To preſerve Eringo Roots. 


THEY muſt be parboiled till they are tender; 


then peel and waſh them, dry them with a 1 
| 2 an 
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and cover them with clarified ſugar. Boil them 


gently till they are clear, and the ſyrup ſeems to be 
thickiſh. Put them up when half cold, 


# 


To preſerve Cucumbers. - 


: TAKE ſome ſmall cucumbers, and large ones . 


chat will cut in quarters; but let them be as green 
and as free from ſeeds as you can get them. Put 


them into a narrow-mouthed jar in ſtrong ſalt and 


water, with a cabbage leaf to keep them from riſ- 


ing. Tie a paper over them, and ſet them in a 


warm place till they are yellow. Then waſh them 


out, and ſet them over the fire in freſh water, with 


a little ſalt, and a freſh cabbage leaf over them, 


Cover the pan very cloſe, but be ſure that you do 
not let them boil. If they are not of a fine green, 


change your water, which will help them; then 


make them hot, and cover them as before. When 


you find them of a good green, take them off the 
fire, and let them ſtand till they are cold. Then 
cut the large ones into quarters, take out the ſeeds 
and ſoft parts, put them into cold water, and let 
them ſtand two days; but change the, water twice 


a day to take out the ſalt. Put a pound of ſingle 
refined ſugar into a pint of water, and ſet it over 
the fire. When you have ſkimmed it clean, put in 


the rind of a lemon, and an ounce of ginger, with 
the outſide fcraped off, Fake your ſyrup off as 
ſoon as it is pretty thick, and as foon as it is cold, 


wipe the cucumbers dry, and put them into it. Boil. 


the ſyrup once in two or three days for three weeks, 
and ſtrengthen the ſyrup, if required, for the greateſt 


danger of ſpoiling them is at firſt. . When you 
4. the ſyrup to your cucumbers, take care that it 


e quite cold. 
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5 Ty preſerve Fruit green. 5 
TAKE ſome green pippins, pears, plums, apri- 
cots, or peaches, and put them into a preſerving 

pan. Cover them with vine leaves, and then with 

clear ſpring water. Put on the cover of the pan, 
and ſet them over a very clear fire. Take them 
off as ſoon as they begin to ſimmer, and take them 
carefully out with a ſlice. Then peel and preſerve 
them as other fruit. e + Jp 
dw To preſerve white Citrons 
T ſome white citrons into pieces, put them 
into ſalt and water, and let them remain there four 
or five hours. Then take them out, and waſh 
them in clean water. Boil them till they be tender, 
drain them, and cover them with clarified ſugar. 
Having let them ſtand twenty-four hours, drain 
the ſyrup, and boil it ſmooth. When it is cold, 
put in the citrons, and let them ſtand till the next day. 
Then boil the ſyrup quite ſmooth, and pour it over 
the citrons. Boil all together the next day, and put 
them into a pot, either to be candied, or into jellies. 
„ i preſerve Lm. 
PARE very thin the fineſt and cleareſt lemons 
- du can procure, cut a {mall round hole at the top, 
and take out the pulp and ſkins. Rub them in falt, 
and lay them in ſpring water as you do them, which 
will prevent their turning black. Let them lie in 
'it five or ſix days, and then boil them a quarter of 
an hour in freſh falt and water. Having made a 
thin ſyrup of a quart of water and a pound of loaf 
ſugar, boil them in it five minutes for five or ſix 
days, and then put them ina large jar. Let them 
ſtand fix or eight weeks, when they will look clear 
and plump. Then take them out of that ſyrup, or 
they will mould. Make a ſyrup with fine powder 
- Lugar, put as much ſpring water to it as will * 
. | es | ſolve 
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| ſolve it, boil and ſkim it well, then put in your 
lemons, and boil them gently till they are clear. 
Put them into a jar, cover them with ne paper, | 
and tie = them down cloſe. 5 


To \ preſerve Oranges. 


HAVI NG procured ſome of the cleareſt ad 
eſt Seville oranges, cut out a ſmall hole at the 
= end, ſcoop out all the pulp very clean, tie 
them fingly i in muſlin, and lay them two days i in 1 
ſpring water, change the water twice a day, and _ MI 
boil them in the muſlin till they be tender. Be 
careful to keep them covered with water. Before 
you ſcoop the oranges, weigh them, and to every 
pound add two pounds of double refined ſugar 
pounded, anda pint of ſpring water. Boil the ſu- 
gar and water with the orange Juice to a ſyrup, ſkim | 
it well, and let it ſtand till it be cold. Take the 
N out of the muſlin, and put them into a 
rok Put them over a ſlow fire, boil them till 
ey are clear, and put them by till they are cold. 
Then pare and core ſome green pippins, boil them 
in water till it is ſtrong of the pippins. Do not ſtir 
them, but put them down gently with the back of a 
ſpoon, tray ſtrain the liquor through a jelly-bag 
till it is clear. Put to every pint of liquor a pound 
of double-refined ſugar pounded, and the juice of 
a lemon ſtrained as clear as you can. . Boil it to a 
ſtrong jelly, drain the oranges out of their ſyrup, 
and put them in glaſs or white ſtone jars of the ſize 
of the orange, and pour the jelly over them. Cover 
them with OW Ops and tie them down cloſe. 
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Marmalade of Oranges. 


cul N. A oranges muſt be made uſe of for this 
purpoſe. Cut them into quarters, and ſqueeze 
out the juice. Take off the hard parts at both 
ends, and boil them in water till they are quite es 
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der. Squeeze them to extra the water, and 
pound them in the water to a marmalade to. fift. 
Mix it with an equal weight of ray ſugar, and boil 
ie till it turns to ſyrup. One pound of marmalade 
will require two pounds of ſugar. | 
HAVING gathered your cherries when they 
are full ripe, take off the ſtalks, and prick them 
with a pin. Rut a pound and a half of loaf ſugar 
to eyery pound of cherries. Beat part of your 
ſugar, ſtrew it over them, and let them ſtand all 
night. Diſſolve the reſt of yeur ſugar in half a 
pint of the juice of currants, fer it over a floy fire, 
and put in the cherries with the ſugar. Having 
given them a gentle ſcald, take them carefully out, 
boil your ſyrup till it is thick, and then pour it on 
your cherries. VVV 
Cherries preſerved with the Leaves and Stalks green. 
MAK E ſome vinegar boiling hot, and dip into 
it the ſtalks and leaves of your cherries, then ſtick 
the ſprigs upright in a ſieve till they be dry. In 
the mean time, make a ſyrup of fome double- re- 
fined ſugar, and dip the cherries, ſtalks, and 
leaves, into the ſyrup, and juſt let them ſcald. Lay 
them on a ſieve, and boil the ſugar to a candy 
height. Then dip in the cherries, ſtalks, IANS 
| and all. Then ſtick the branches in the ſieves, and 
ary them like other ſweetmeats. They make a 
very pretty appearance in a deſert by candle-light, 


To preſerve Green-gage Plum. 
P LU Ms for this purpoſe muſt be of the fineſt ſort, 
and gathered juſt before they are ripe. Put them into 
a pan with a layer of yine leayes under them. and 
over them; then a layer of plums on that, and pro- 
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When they are hot, and the ſkins begin to riſe, 
take them off, take off the ſkins carefully, and put 


them on.a ſieve as you do them. Then put them 
into the ſame water, with a layer of leaves as be- 


fore. Cover them cloſe; that no ſteam may get 


out, and hang them a con ſiderable diſtance from 


the fire till they appear green, which will require 
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fill it with water, and ſet them on a-flow fire. 


five or fix hours. Then take them up carefully, 


and lay them on a hair fieve to drain. Make a 
good ſyrup, and boil them gently in it twice a day 
for two days. Then take them out, and put them 


in a fine clear ſyrup. Cover and ſecure them as 


you do other things of this nature. 
PP᷑y preſerve Pine Apples. | 5 
MAKE a ſtrong falt and water, and put into it 

ſome ſmall pine apples before they are ripe, and 

let them lie in it for five days. Then put a hand- 


ful of vine leaves in the bottom of a large ſaucepan, 
and put in your pine apples. Fill your pan with 


vine leaves, and then pour on the ſalt and water 
they were ſoaked in. Cover them up very cloſe, 
ſet them over a ſlow fire, and let them and till they 
are of a fine light green. . Make a thin ſyrup of a 
_ quart of ſpring water and a 
fined ſugar. When it is almoſt cold, put it into a 
deep jar, and put in the pine apples with their tops 
on. Let chem ſtand a week; but take care that 
they are well covered with the ſyrup. When they 
have ſtood a week, boil. your ſyrup again, and 
pour it carefully into your jar, that you may not 
break off the tops of your pine apples, Let them 


ſtand eight or ten weeks, and during chat time 
give the ſyrup two or three boilings to keep it 8 


moulding. Let your ſyrup ſtand till it is nearly 


before you put it in, and when your pine apples 
look quite full and green, take them out of the 
„„ JJV) 
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N and make another thick fyrup of three 
pounds of double refined ſugar, with as much 
water as will diſſolve it. Boil and ſkim it well, 
And put into it a few ſlices of white ginger. When 
it it er pd cold, put your pine apples into clean 
jars, and pour the ſyrup over them. They will 
keep ſeveral years, WW wn PR” Pony 95 75 a 
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Conſerve of Red Riſes or any abr Ge” 8 


PICK your roſe buds, or any other flowers, of 
which you intend to make a conſerve, cut off the 
* white part from the red, and ſiſt them in a ſieve to 
take out the ſeeds. Then weigh them, and to 
every pound of flowers take two pounds and a 
half of loaf ſugar. Beat the flowers very fine in a 
| marble mortar, then by degrees put the ſugar to 
them, and beat it well till they are properly incor- 
porated together. Then put it into gallipots, 
properly ſecure it from an air, and it will "Keep 
ſome years. N 


comſerve + Orange Peel. 


HAVING grated the rinds of Gone; Seville 
_ oranges as thin as you can, weigh them, and to 
every pound of orange rind add three pounds of 
loaf ſugar. Pound the orange rind well in a mar- 
ble mortar, mix the ſugar by degrees with them, 
and beat all well together. Put it into gallipots, 
and tie it down ſo as eee to ee _ air 
getting to it. „„ 


"Gs of Gn 15 
TAKE ſome citrons, pare and lice 1 0 and 
lay them in a china bowl with layers of fine ſugar. 
The next day pour off the liquor into a glaſs, and 
clarify it over a e 1 Then bottle it up 


for uſe. . Y ms ; . 8 4 . 
Grup 
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65. 1155 wid + Syrup, of Peach Bloſſoms. ik T8429 7O 
INF USE peach bloſſoms in as much hot water 
as will cover them. Cover them cloſe, and let 
them ſtand in a- moderate heat for twenty-four 
hours. Then ſtrain the liquor from the flowers, 
and put in freſh flowers. Let them ſtand to infuſe 
as before, then ſtrain them out, and to the liquor 
put freſh peach bloſſoms a third time, and, if you 
pleaſe, a fourth time. Then to every pound of 
your infuſion put two pounds of double- refined 
ſugar, and ſet it in a moderate heat. . 

It may not be improper, before we quit this 
chapter of preſerving, to give the young prattiti- 
oner a few neceſſary hints. When you make your 


ſyrups for preſerves, always pound your ſugar, and 


let it diſſolve in the ſyrup before you put it! on the 


fire, as that will occaſion the ſcum to riſe, and 


make your ſyrup of a better colour. Vou muſt be 
careful not to boil any kind of jellies or ſy rups too 
high, as that will make them dark and cloudy. Be- 
ſure not to keep green ſweetmeats longer in the! 
firſt fyrup than directed, or they will loſe their 


colour. The ſame care is required for oranges 


or lemons, © When you preſerve fruits with their 
ſtones, render mutton ſuet, and pour it over/them, 
tie a bladder over the top, and thiek paper over 
that, to keep out the air; for if the air get to them, 
it will turn them ſour, which you may know by the 
ſyrup's fretting and riſing above the ſuet. Wet or 
dry ſweetmeats ſhould be kept in a dry cool place, 
as a hot place will deprive them of their virtue, 
and a damp place will turn them mouldy. Be ſure 
to let the ſyrup be above the fruit, and cut writing 
paper in the ſhlape of your pot or glaſs, notch it all 
round the edges dip it into brandy; lay it cloſe on 
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the top of your ſweetmeats, then tie a thick paper 
over that, and take alf the care you poſſibly can to 
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The Preparation of Vinegars. © 


V. NEO AR being an indiſpenſable ingredient 


in che buſineſs of pickling, we ſhall endea- 


vour to give the cleareſt and conciſeſt directions 
for making it; but before we proceed 10: that buſi- 


neſs, it may not he improper to give a word or tvo 


of advice to the young practitioner. - Pickles be- 


ing a very neceffary article in all families, it is 


7 Re that the houſekeeper ſhould- always make 


own, in order to avoid buying them at ſhops, 


were they are often very improperly prepared, 
and ingredients made uſe of, ChE. though they 
may make the pickles: pleaſing; to the eye, are 


often very deſtructive to the conſtitution. Well 
glazed ſtone jars are beſt to keep in all ſorts of 


pickles, and though they are more expenſive on the 


firſt purchaſe, yet, from their uſefulneſs and dura- 
bility, they are in the end much cheaper than ear- 


then veſſels, it having been found from experience, 


that: ſalt and vinegar will eſcape; through earthen 


_ veſſels, and thereby leave the pickles dry. Never 
put in your fingers to take out any pickles, hut make 


uſe of a wooden ſpoon kept elean for that purpoſe. 
Be careful that your pickles are at all 1 
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with vinegar, and tie n eloſe _ after 1 025 
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7050 White Wine 8 


Il it ſhould ſeem by the nate given 


to this vihkgar, that it is made from white wine 
only, yet the following directions for preparing it 
will ſhew the contrary. When you brew in the 
month of March or April, take as much 8 
wort of the firſt runfiing as will be neceffa! 

ſerve you the whole year. Boil it without ops 
for half an _ and then put it into a cooler. Put 
ſome good yeaſt upon it, and work it well. When 
it is done Verkin break the yeaſt into it, and 
put it into a caſk; ber 

and ſet it in a place where the ſun has full power 
on it. Put no bung in the bung-hole, but put a 


tile over it at night, and when it rains. Let it 


ſtand till it is quite ſour, which will be in the be- 


ginning of September. Then draw it off from the 


ſettlings into another caſk; let it ſtand till it is fine, 
and then draw it off for uſe. If you have any 


white wine that is tart, put it into a caſk, and treat 


it in the ſame manner; or you' may do cyder the 
ſame way. A caſk of ale turned ſour, makes ale 
vinegar in the fame manner; but none of theſe are 
fit for pickles to keep long, except the white wine 
vinegar irn mentioned. . 


RY Elder Pha, 


PUTt two e of white wine vinegar, and the 
like weight of the pips of elder flowers, into a ſtone: 


jar. Let them ſteep, and ſtir, them every day for 


a fortnight. Then ſtrain” the vinegar from the 


flowers, preſs them cloſe, and let it ſtand to fettle. 
Pour it from the ſettlings, and put a piece of filter 


ing paper in a funnel, and filter it through. Then 
1 it in pint bottles, corki it cloſe, and keep it foruſe. 
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be cateful to' fall the caſk, 
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1 dome green tarragon, and pick the 
leaves off the ſtalks, juſt before it goes into bloom. 


Put a pound weight to every gallon of white wine 


| UA: and treat it in th. ſame. RARE #6: Aer 


. "ag {TE 9 88 0 af 13 
40 N. A K E this vinegar in the month of March or 
Fe in the following manner. To every gallon 
of ſpring water you uſe, add a pound of coarſe 
Liſbon ſugar; boil it, and keep ſkimming it as 
long as the ſcum will riſe. Then pour it into a 
cooler, and when it is as cold. as beer to work, 
toaſt a large. piece of bread, rub it over with good 
yeaſt, and let it work as long as it will. Then beat 
the yeaſt into it, put it into a caſk, and ſet it in a 
place where the rays of the ſun have full power on 
it. Put a tile over the bung-hole when it rains 
and alſo. every night; but take it off in the day- 
time, and when it is fine weather. When you find 
it is ſour enough, which will be in the month of 
Auguſt, (but if it is not ſour enough, let it ſtand 
till it is). draw it off, put it into a clean caſk, and 
throw in a handful of iſinglaſs. Let it Rand Wo. 
it is fine, and then draw it off for uſe. abt et 
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© To pickle Cucumbers. 


TAKE the ſmalleſt cucumbers you can get, but 
let them be as free from ſpots as poſſible. Put 
them into ſtrong ale and water for nine or ten 
days, or till they become yellow, and ſtir them at 
leaſt twice a day, or they will grow ſoft. Should 
they become perfectly yellow, pour the water from 

them, and cover them with plenty of vine leaves. 
Set your water over the fire, and when it boils, 
cow” it 5 225 e Proceed in this n manner till 
: | you 


a>. 
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u ; perceive they are of a fine. green, which they 
will be in four or five times. Be careful to kee 
chem well covered with vine leaves, With à clo 

and diſh over the top, to keep in the team, which 
will help to green them the ſooner. When they 
are greened, put them in a hair ſieve to drain, and 
then prepare the following pickle. To every two 
quarts of white wine vinegar, put half an ounce of 
mace, ten or twelve cloves, an ounce of ginger 
cut into flices, an ounce. of” black pepper, and a 
handful of ſalt. Boil them together for fibe mi- 
nutes, pour it hot upon your pickles, and tie chem 
down with a bladder for uſe Lou may pickle 
them with ale vinegar; or diſtilled vinegar;arid” 
three or Tous eie of garlic 5 9 may be 
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src fone large cucumbers, before the) 5 
are too ripe, of the thickneſs of crown pieces. 
Put them into a pewter diſh, and to every dcs 
cucumbers ſlice two large onions thin, and ſo on 
till you have filled your diſh; with a Handful of falt 
between each row, Then cover them with! another 
pewter diſh, and let them ſtand twenty-four hours. 1 
Then put them into a cullender, is let them 
drain well. Put them into a jar, cover them over 
with white wine vinegar, and let them ſtand four 
hours. Pour the vinegar from them into a ſauce- 
pan, and boil it with a little ſalt. Put to the cu- 
cumbers a little mace, a little whole pepper, a 
large race of ginger ſliced, and then pour on the 
boiling vinegar. Cover them cloſe, and when 
they are cold, tie them down. In two or three : 
n N will "= oe! to at 3%%ö»;ö;ö ii Fog 
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1 FH E largo nuts you can procure, juſt / FR 
the. ſhell begins to turn, are the propereſt for this 
purpoſe. Pare them very chin till the white ap- 
| ears, and throw them into ſpring water, with a 
zandful of ſalt as you pare them. Let them lie in 
the ſalt and water fix. hours, and lay on them a 
chin board to keep them down. Then ſet a ſtey- 
pan on a charcoal fire, with clean water. Take 
your. nuts out of the cher water, and put them 
Let them ſimmer, but not boil, 
ur or five. minutes. Haye reatly a pan of ſpring 
Water, with a handful of white ſalt in it, and ſtir it 
with, your-hand till the ſalt is melted. Then take 
your nuts out of the ſtewpan with a wooden ladle, 
and put them into the cold water and falt. Let 
them ſtand a. quitter of an /hdur, and put the 
board on them, as before; for if they are npt kept 
under the liquor they will turn black. Then lay 
* on a cloth, an cover them with another to 
di ., Carefully. wipe them with a ſoft cloth, put 
them into your jar or glaſs, with: ſome blades. of 
mace, and nutmeg ſliced thin. Mix the ſpice be- 
tween, Four nuts, and Pour diſtilled vinegar over 
them. When your glaſs. is full of nuts, pour mut- 
ton fat over them, and tie them we doſe with 
le that no aii may get to them. „Vo 


te 5 7 pickle Walnids green. 


0 H 00 SE your walnuts in the = manner 
as before directed. Pare them as thin as you can, 
and as you pare them, throw them into a tub of 
ſpring water. Put into the water a pound of bay 
ſalt, and let them lie in it twenty-four hours, when 

ou muſt take them out. Put them into a ſtone 
jar, and between every layer of walnuts put a 


layer of vine s, as als at the bottom and Fill 
| | | 1 
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Fin it u with cold vinegar, and let chem ſtand all 
night. T1 en, pour that yinegar from them into a 
| auer erde into it a pound of bay ſalt, and ſet it 
on the f Ire, Let it boil, then pour it hot on your 
nuts, tie them over with a woollen cloth, and let 
a a week., jen pour chat piekle- aways 
rub r nuts clean. with, 4 piece of flannel, and 
put t em again into your jar, with vine n as 
above, and, boil pe oe vinegar. To every gallon 
of vinegar put a nutmeg fliced, .cut ſour large races 
of ginger, a. quarter of an-ounce of mace, the ſame 
of cloves, und a quarter of an ounce of whole 
black pepper. Then pour your vinegar boiling. 
hot on your Wwalnuts, and cover them with a 
woollen cloth. Let chem ftand three or four days: 
and re peat the ſame two or three times. When 
cold, - in half a pint of muſtard-ſeed, and a 
large ſtick of horſe radliſh fliced. Tie chem down 
cloſe wich a bladder, and then with a leather. 
They will be fit to eat in a fortnight}, Stick 4 
large onion with cloves, and lay it in the middle of 
the pot. If you pickle your walnuts for keeping 


do not boil/ your vinegar ; but then they will not 


be fit to eat under fix months; Aſter they have 
ſtood one year, you may boil the pickle, and they: 
will eee firm two or three re E 


7 pickle Walnuts black. „ JADE. 


'T A KE large, full-grown nuts before they are 
hard, lay the in ſalt and water, and let fk 
continue in it two days. Then ſhift them into freſh 
water, and let them lie "two days longer. Shift 
them again, and let them lie three days * er. x 
Then take them out of the water, and put them 
into your pickling jar. When the jat is half full, 
put in a large onion ſtuck with cloves. TO an bun- | 
dred of walnuts, put in half a pint of muſtard-ſee 

4 8 of an ounce of mace, Wa 3 0 
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black pepper, half an oufitce of allſpice and a 
ſick" of horfe-radiſ. Then fill ycut jar, and 
pour boiling watet over them, cover hem Wich a 
plate, and when they are cold tie them down with 
a bladder and leather, and hey will be fit to eat iin 


two or three months. The next year; if any re. 
main, boil up your vinegat again, and Tim dt. 
When cold, pourlit oer your walnuts“ This is 
by much the beſt pickle for uſe. If you pickle: 
a great many walnuts, and eat them fäſt, make 
your pickle for an hundred ortWMW S?; keep, What you 
dom not at firſt piekle, i” # ſtrong brfne of (alt 
and water, boiled till it will bear an egg; and as 
our pot empties, fill them up with "thoſe'in the 
ſalt and water; but take care that the pickle cer. 
them.” TTT ee 
"bas bb ifoa lo amng''s Tet move © 
b rad iF Ty picile Onions: to 151 381% 
PEEL: ſome ſmall dnions, and put them into 
ſalt and water. Shift them once a day for three 
days and then ſei them over the fire in milk and 
Vater till they be ready to boil. Dry themp and 
pour over them the following pickle, when it has 
boiled, and ſtood to be cold. Take doublesdiſ- 
tilled vinegar, {alt}! mate and one er two bay 
leaves. If yow uſe: any other vinegur, they will 
not look white. ME “NX; 


r . 44 Ne 1 & 
* 4 Ano her Method, 8 tf * * i 
A ff. SOS, r 8 e S 43 

„ ſmall oni- 


. * : 


SOR, TE C1 } 

1 UT; A ſpfh ent, number of v 
ons into falt and Vater for nine days, [obſerving 
1 water every day. Then put 
them into jars, and pour, freſh boiling ſalt and 
water ayer them. Let them ſtand, claſe covered 
till they are cold, then make. ſome; more ſalt and 
Vater, and pour it boiling hot upon them, When, 
it is cold, put your onions. into a hair ſieve to. 
drain, then put them into wider- mouthed Bee 
b . and 
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and fill them * with diſtilled vinegar. Put into 
every bottle a flicèe or two of ginger, a blade of 

mace, and a large teaſpoonful of eating oil, which | ; 
1 2 _ n White. Secure e properly, — Ro 


+3421 111 To pickle Mangoes. N n 


7H o __ procure cucumbers of the largeſt 
fort, and taken from the vines before they are too 
ripe, or yellow at the ends. Cut a piece out of 
the ſide, and with an apple ſcraper or teaſpoon 
take out the ſeeds. Then put them into very 
ſtrong ſalt and water for eight or nine days, or till 
they are very yellow. Stir them bh: two or three 
times each day, and put them into a pan, with a 
large quantity of vine leaves both over and under 
them. Beat a little roach-alum very fine, and put 
it into the ſalt and water they came out of. Pour 
it on your cucumbers, and ſet it upon a very flow 
fire for four or five hours, till they are pretty green. 
Then take them out, and drain them in a hair 
ſieve, and when they are cold, put to them a little 
horſe-radiſh, fome muſtard ſeed, two or three heads 
of garlic, a few pepper corns, a few green cucum- 
bers ſliged in ſmall pieces, then horſe-radiſh, and 
the ſame as before, till you have filled them. 
Then take the piece you cut out, and ſew it on with 
a large needle and trend, and do all the reſt in 
the ſame manner. Make the following pickle. To 
every gallon of allegar, put an ounce of mace, the 
ſame of cloves, two ounces of ſliced ginger, the 
ſame of long pepper, Jamaica pepper, and black  _, 
PePPer. three ounces of muſtard-ſeed tied up in a 
ag, four ounces of garlic, and a ſtick of horſe- 
radiſh cut in ſlices. Boil them five minutes in the 
allegar, then pour it upon your pickles, and tie 
them down ſo; as to preyent ths, air Setting to them. 
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To pickle French Beans. 

Ar HER your: beans of a pl ns, 
pour ſome. boiling-hot water over them, and cover 
them cloſe. The next day drain them and dr; 
them. Then pour over them a boiling-hot pickle 
of white wine vinegar, Jamaica pepper,: black pep- 
per, a little mace, and ginger. - Repeat this two or 
three days, or till the French beans look _ 
Then on n. carefully by for uſ. 


To pickle Red Cabbage. 


H AVIN G fliced your cabbage croſsways, put | 
it on an earthen diſh, and forinkle a handful 5 
ſalt over it. Cover it with another diſh and let it 
ſtand twenty-four hours. Then put it into a cul- 
lender to drain, and lay it in your jar. Take 
enough white wine vinegar to cover it, a little 
cloves, mace, and allſpice; put them in whole, 

with a little cochineal finely bruiſed. Then boil it 
up, and pour it either hot or cold on your cab- 
bage. Cover it cloſe with a cloth till it is cold, 
if you pour on the pickle hot, es 4p it 1 cloſe, 

fo that no air can get to it. 
To pickle Gerlins. 


T AKE five handred gerkins, and have ready 
a large earthen pan of fpring water and ſalt. To 
every gallon of water put two pounds of falt ; mix 
it well together, and throw in your gerkins. Waſh 
them out in two hours, put them to drain, let them 
be drained very dry, and put them into a jar. In 
the mean time, get a bell-metal pot, with a gallon 
of the beſt white wine vinegar, half an ounce of 
cloves and mace, one ounce of allſpice, one ounce 
of muſtard-feed, a little ſtick of horſe-radiſh cut 
in flices, fix bay leaves, a little dill, two or three 


* . * * 
Fe 3 > . 1 
1 1 1 
Fx 4 


races of ginger cut in pieces, a nutmeg cut in 


pieces, and a handful of ſalt. Boil it up in the 


pot all 1 and put it over the gerkins. Co- 
ver 
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four hours. Then put them into your pot, and 
ſimmer them over the ſtove till they are green; but 
he careful not to let them boil, as that will ſpoil 
them. Then put them into your jar, and cover 


them cloſe down till they are cold. Then tie 


them oyer with a bladder, and leather over that, 
and put them in a cool dry place. 
Ws To pickle Peaches, 


* 


PEACHE'S for this purpoſe muſt be gather- 


ed when at their full growth, and juſt before they 
begin to ripen ; but take great care that they are 
not bruiſed. Take a quantity of ſpring water, 
as much as you think will coyer them, and put in 
an equal quantity of bay and common falt till it is 
ſtrong enough to bear an egg. Then put in your 
peaches, and lay a thin board over them to keep 
them down. Having let them remain three days, 
take them out, wipe them yery carefully with a 
fine ſoft cloth, 5 lay them in your glaſs or jar. 
Take as much white wine vinegar as will fill 
your glaſs or jar, and to every gallon put one 
int of the beſt well-made muſtard, two or three 

ds of garlic, a gaod deal of ginger ſliced, half 

an ounce of cloves, mace, and nutmeg. Mix your 
pickle well together, and pour it over your peach- 
es. Tie them up cloſe, and they will be fit to 
eat in two months. You may, if you chooſe it, 


cut them acroſs with a fine penkniſe, take out the 


ſtones, fill them with muſtard-ſeed, garlic, horſe- 


radiſh, and ginger, and tie them together. In the 


ſame manner you may pickle netctarines and 
apricots. | OS 


2 gels Adargges, 
' HAVING procured ſome of the largeſt ang 
fineſt aſparagus, cut off the white ends, and waſh . 
| the 


i 1 
s 
71 
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the green ends in ſpring water. Then put them 
into another clean water, and let them lie in it 
two or three hours. Take a large broad ſt. 
full of ſpring water, with a large handful of El. 
Set it on the fire, and when it boils put in the graſs, 
not tied up, but looſe, and not too 3 at a time, 
for fear you ſhould break the heads. Juſt ſcald 
them, and no more. Take them out with a broad 
ſkimmer, and lay them on a cloth to cool. Make 
a pickle, according to your quantity of aſparagus, 
of a gallon, or more, of white wine vinegar, and 
one ounce of bay ſalt. Boil it, and PA your aſ- 
paragus in your jar. Toa gallon 0 pickle put 
two nutmegs, a quarter of an ounce of mace, the 
ſame of white pepper, and pour the pickle hot 
over them. Cover them with a linen cloth three 
or four times double. Let them ſtand a week, and 
then boil the pickle. Let them ſtand a week 
longer, then boil the pickle again, and pour it on 
hot as before. Cover them cloſe with | a bladder 
and leather as ſoon as they are cold. 5 


To pickle Radiſh Pods. 


N AK E a 110 ſtrong enough to W an egg, 
with ſpring water and bay ſalt. Put your pods 
into it, and lay a thin board on them to keep them 
under the pickle. Let them ſtand ten days, then 
drain them in a ſieve, and lay them on a cloth to 
dry. Take as much white wine vinegar as you 
think will cover them, boil it, and put your pods 
in a jar, with ginger, mace, cloves, and Jamaica 
pepper. Pour your vinegar boiling-hot on them, 
cover them with a coarſe cloth three or four times 
double, that the ſteam may come through a lit- 
tle, and let them ſtand two days. Repeat this two 
r three times. When it is cold, put in a pint 
of muſtard-ſeed, and ſome horſe-radiſh, and cover 


them as before direkted. . 
| 2 5 | „„ 


To pickle Muſhrogns white. 


CUT ahe flalks of Ine mall buttons) tub 


off the {ſkins with flannel dipped i in ſalt, and throw 
them into milk and water. Drain them out, and 


put them into a ſtewpan, with a handful of ſalt 


over them. Cover them cloſe, and put them over 


a gentle ſtove, for five minutes, to draw out all the 
water. Then put e on a e ou to Fe 


till HET are e cold. HOT 7 
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FILES 


CLEAN them with a flannel and cloth as a 5 
directed, throw them into milk and water, and lay 
them on a cloth to drain. When drained, put them 


into a jar. Boll enough of white wine vinegar to 


cover them, with ſpices in it, as directed for radiſh 
pods. -* Pour it over them boiling hot; and when 
they are cold, tie down or cork the bottles re e 5 


i en "EE 


of ba falt, a quarter of a pound of mace, a quar- 
ter of an ounce of cloves, and a nutmeg cut into 
quarters, « Keep the top of the ſtill covered with a 


white cloth, hind as the cloth dries, put on a wet 
one ; but. 45 not let the fire be too large, leſt vou 


burn the bottom of the ſtill. Draw it as long as it 
taſtes acid, and no longer. When you fill your 
bottles, put in your muſhrooms, here and there put 


in a few blades of mace, and a ſlice of nutmeg; 
me mut- 
ton fat, ftrain it, and pour over it. You muſt put 


Then fill the bottles with pickle; melt ſom 


your nutmeg over the fire in a little vinegar, and 
give it a boil. While it is hot, you may flice it as 


you pleaſe ; when it is cold, it will ITE to pieces 


inſtead of licing. 


* 
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To make Muſhroom Pickle.” e 


pb gallon of the beſt vinegar into cold : 
gil, and to every gallon of vinegar put half a pound 


8 
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To pigtie Samphire. 


PUT. 90 green uphire into's 4 en pan, 
5 g over it two or three handfuls of ſalt, and 
cover it with ſpring water. Let it lie twenty- four 
hours, then put it into a ſaucepan, throw in a hand- 
3 o_ of ſalt, and cover it with good vinegar, Cover 
e gen cloſe, and ſet it over, a flow fire. Let it 
ſtand till it is juſt green and criſp, and then i imme. 
ately take it off, for ſhould it remain till it be 
ſoft, it will be ſpoiled. Put, it, into your pickling 
pot, and cover it cloſe. As ſoon as it is cold, tie 
it down with a Nn e. 1 and keep it 
mack owl V' . pg . 
THE tree that ow. capers is called 1 eaper 
fbrub or buſh, of which they are the flower-buds, 
They are common in the weſtern parts of Europe, 
and we have them in ſome of our gardens ; but 
Toulon is the principal place for them. Some 
are ſent us from Lyons; but they are: flatter, and 
not ſo firm. Some come from Majorca ; but they 
are ſalt and diſagreeable. They gather the buds 
from the bloſſoms before they open, then ſpread 
them upon the floor of a room, where no ſun en- 
ters, and there let them lie till they begin to 
wither. They then throw them into a tub of ſharp 
vinegar, and, after three days, they add a quan- 
_ tity of bay alt. When .this is diſſolved, they are 
fit for packing for ſale, and are ſent to all parts of 
Europe. The fineſt capers are thoſe of ' a mode- 
rate ſize, firm, and cloſe, and ſuch as have the 
pickle highly flavoured. Thoſe are of little value, 


which are 1990 N and balf 2 5 
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tab To pickle:Cauli nn 


2 


1 H E An and the cloſeſt you can 105 cit be | 


procured i for this purpoſe, Pull them into ſprigs, 

ut them in an earthen diſh, and ſprinkle, ſalt, over 
RY Let them ſtand twenty-four hours to draw 
out all the water. Then put them into a jar, and 
pour ſalt and boiling water over them. Cover 
them cloſe, and let them ſtand till the next day. 
Then take them out, and lay them on a coarſe 
cloth to drain. Put them into glafs jars, and put 
in a nutmeg ſliced, and two or three blades of 
mace in each jar. Cover them with diſtilled vine- 


gar, and ſecure them from the air as before directed. 


In agnonth's time they will be fit for uſe. 4 


7 pickle-Beet Roots. 


THESE r roots are generally uſed as a nim 
for made diſhes, and are thus pickled. ' Having 


firſt boiled them tender, peel them, and, if agree- 
able, cut them into ſhapes. Pour over them a hot 


pickle of white wine vinegar, a little Pepper, Sin- 


ger, und fliced horſe-radiſh. 9 5 
8 8 fi \ To pickle Collings. 7 5 


© CODLINGS uſed: for! this purpoſe muſt be 
ch the ſize of a large French walnut. Put a 


quantity of vine leaves at the bottom of a pan, and 
then put in your codlings. Cover them well with 
vine leaves and water, and ſet them over a very 
flow fire till you can peel the ſkins off. Then take 
them carefully up i in a hair ſieve, peel them with a 
penknife, and put them into the ſaucepan again, 
with the vine leaves and water as before. Cover 
them cloſe, and ſet them over a flow fire till they 
are of a fine green. Drain them through a hair 
eve, nd when ey are cold, "=; them into dif- 

T "oy 


„ „ Tak, 27 


tilled vinegar. e p _ in FA | from 


Ll * 2 * of er 5 


| 7» air. FIN fi od EO EIT LAY 9619 2-H LIE BL CE "og 22 
55 i fey 4 305 Fe Tv pithle Bar are Ae n N ; FT 
6 H ER your barberries before they are too 0 
Take care to pick out the leaves and dea 


| mr. l and then N them into jars, with a ; £59 
7 Of ftron t and water, and tie them 
3 e 


own with a When you ſee a ſcum over 
Vvour barberries, put them i into freſh ſalt and water; 
ta they fequire no vinegar, their own natural 
One. PAS ſufficient to preſerve 1 them. | BE... 
SIA FHED 27% b mate Mock Ginger. ; Ws. 
-CUT of We flowers from the Mik 67 the 105 elt 
cauliflowers vou can 107 Peel the ſtalks, and 
row them into ſtrong ring water and ſalt for 
hree: days. | Then drain 14 in a ſieve pretty dry; 
and put them into a ja . Boil white wine, vinegar 
with . cloves, . mace, -; long pepper, 7 allſpice, 
each half an .ounce; 3. forty , lades. of garlick, a 
Atick of Rr Rar cut in ſlices, . a quarter of an 


ounce of chyan pe 0 N a quarter 0 a pound of 
ellow turmeric, and two ounces of bay ſalt, Pour 


it.boiling over the ſtalks, and cover it down cloſe 
till the next day. Then boil it three times more, 
at different nme and e it is e tie it n 
N „ 5 ” EDEN Sp 25 IE 


. ts Te Wikis Tay” wal. 5 


| "ERIN D half a buſhel of green, 4 e 3 
the ſhell is formed, in a crab-mill, or beat them 
in a marble mortar. Then ſqueeze out the juice 
through a coarſe cloth, and wring the cloth well 
to get all the juice out. To every gallon of juice, 
put a quart of red wine, a quarter of a pound of 
anchovies, the ſame of bay falt, one ounce of all- 
ſpice, two of long and black Pepper, half an ounce 


4 of 
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of Naa and mace, a little ginger, and horſe-radiſh 
cut in flices. Boil all together till reduced, to - Das | 
the quantity, and then pour it into a pan. 

it is cold, ottle it, cork it tight, and it will ek 
7 uſe in three months. If you have an pickle 
left in the jar after your walnuts. are uſed, to every 
gallon of pickle put in two heads of garlic, a a quart 
of red wine, and of cloves, mace, long, black, 
and Jamaica pepper, each an ounce. Boil them 
all together till it is reduced to half the quantity. 
Pour it into a pan, and the next 37 bottle i K tor 
uſe. 5 ; 


To wake M 8 x relig. 


GATHER a buſhel of the large flaps of muſh- 
rooms when they are dry, and bruiſe them with 
your hands, Put ſome at the bottom of an ear- 
then pan, ſtrew ſome ſalt over them, then muſh- 
rooms, then ſalt, till you have done. Put in half 
an ounce of beaten cloves and mace, the ſame of 
allſpice, and let them ſtand five or ſix days, re- 
membering to ſtir them up every day. Then tie a 
paper over them, and bake them four hours in a 
ſlow oven. When you have ſo done, ſtrain them 
through a cloth to get all the liquor out, and let 
the liquor ſtand to ſettle. Then pour it clear from 
the ſettlings ; to every gallon of liquor add a quart 
of red WINE, and, if not ſalt enough, a little ſalt, a 
race of ginger cut ſmall, half an ounce of 8 c 
and mace, and boil it till about one third is reduced. 
Then ſtrain it through a ſieve into a pan; the next 
day ROWE it from the ſettlings, and bottle it for ule. 


15 To make Muſhroom Powder. 525 


cuT off the root end and peel ſome of che 
largeſt and thickeſt button muſhrooms you can 
procure. Wipe them clean with a cloth, but do 


not e Spread them on we diſhes, and 
* 3 - © 


\ 


— 
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| ond them in a flow oven to dry. Let the liquor 

up in the muſhrooms, as it will make the pow- 

as much ſtronger. When they are dry enough to 

powder, beat them in a mortar, and ſift them 

through a be. with a little chyan pepper and 

rs mace. Put the powder into ſmall bottles 
r uſe. Be careful to cork them tight. i, 


Do pickle Artichoke Bottoms. 


BOI L ſome artichokes till you can pull off "| 
leaves, then take off the chokes, and cut them 
from the ſtalk. Take great care that you do not 
let the knife touch the top. Throw them into alt 
and water for an hour, then take them out, and lay 
them on a cloth to drain. Put them into large 
wide-mouthed glaſſes, and put a little mace and 
fliced nutmeg between them. F ill them either with 
___ diſtilled vinegar, or ſugar vinegar and ſpring-water. 
Dover them with mutton fat, and tie them down 

cloſe, | „ 
a To pickle Naſturtium Buds. 0 

GATH ER the little nobs as ſoon .as the bloſ- 
ſoms are gone off, and put them into cold ſalt and 
water. Shift them once a day for three days ſucceſ- 
 fively, then make a cold pickle of white wine vine- 
gar, a little white wine, ſhalot, pepper, cloves, 
mace, nutmeg quartered, and horſe-radiſh. Then 
put in your buds, and tie them up cloſe. _ 


To make Peccadillo, or Indian Paths,” 


| ' TAKE a cauliflower and a white cabbage, 1 
quarter them, Take alſo cucumbers, melons, 
apples, French beans, plums, all or any of them, 
and lay them on a hair fieve: ſtrew over them a 
large handful of ſalt, and ſet them in the ſun for 
three or four days, or till they are very {hog 
4 1 4 1 | 


W into a ſtone} Jar with a hs thu: 
l „ pound 
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2 pound of race ginger into ſalt and water, the next 


day ſcrape and ſlice it, ſalt it, and dry it in the ſun. 


Slice, ſalt, and dry a pound of garlic. Put theſe 
into a gallon of vinegar, with two ounces of long 


pepper, half an ounce of turmeric, and four dunces 
of muſtard ſeed bruiſed. Stop the pickle cloſe, 


then prepare the cabbage, &c. If you make uſe 
of fruit, it muſt be put in green. The jar need 
not be emptied, but add freſh vinegar, and put in 
things as they come into ſeaſon. | 


THIS is made of mackarel, which you muſt 
cut into round pieces, and divide into five or ſix. 
To fix large mackarel, you may take one ounce of 


| beaten pepper, three large nutmegs, a little mace, 
and a handful of ſalt. Mix your ſalt and beaten 


ſpice together; then make two or three holes in 
each piece, and thruſt the ſeaſoning into the holes 
with your finger. Rub each piece all over with 
the ſeaſoning, fry them brown in ſweet oil#and 
let them ſtand till they are cold. Put them into a 


jar, cover them with vinegar, and pour ſweet oil 
over them. They are very delicious, and if well 
covered, they will keep a long time. 


To make Mock Anchovies. 


Ak E to pounds of common ſalt, a quarter 


of a pound of bay ſalt, one ound of ſaltpetre, two _ 


ounces of ſal prunella, a little bole armoniac, and 
pound all in a mortar. . Take a Perk of ſprats, put 
them into a ſtone pot, row of ſprats, a layer of 


your compound, and fo on tg the top alternately. 
Preſs them hard down, and cover them cloſe. Let 
them ſtand fix months, and they will be fit for uſe. 
Take care that your ſprats are very freſh, and do 


not waſh or wipe them, but take them as they firſt 
come out of the water. 
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ö Dy pickle Salmon 


- SCALE, gut, and waſh your ſalmon very clean, 
Pat your fiſh into a kettle of ſpring water boiling, 
with à handful of falt, a little allſpice, cloves and 
mace. If it be ſmall, three quarters of an hour 
will boil it; but if it be large, it will take an hour. 
Then take out the ſalmon, and let it ſtand till it is 
cold. Strain the liquor through a ſieve, and when 
jt is cold, put your ſalmon very cloſe in a tub or 
pan, and pour the liquor over it. When you 
want to uſe it, put it into a diſh, with a little of 
the pickle, and uſe fennel for your garniſh, n. 


„ 011 Th mee Ong TN 
PU into a pan one hundred of the fineſt and 
. largeſt rock oyſters you can procure, with all their 
liquor with them; but take care that you do not 
_ ſpoil their beauty by cutting them in opening. 

Waſh them clean out of the liquor ſeparately, put 
the liquor into a ſtewpan, and give it a boil. Then 
train it through a Nerd and let it ſtand half an 
hour to ſettle. Then pour it from the ſettlings 
into a ſtewpan, and put in half a pint of white 
wine, half a pint of vinegar, a little ſalt, half an 
ounce of cloves and mac, a little allſpice and 
whole pepper, a nutmeg cut in thin ſlices, and a 


when they are cold, put a little ſweet oil at the 
top, and tie them down wih a bladder and leather. 
Keep them in a cool dry place, and when you uſe 
them, untie them, ſkim off the oil, put them in a 
diſh with a little of the liquor, and garniſh them 
with green parſley. If you want oyſter. ſauce, 
take them out, and put them into good anchovy 
fauce, with a ſpoonful of the pickle, * For fiſh, or 

ne, ff... OR EPs - 
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poultry, put them into a white ſauce, having firſt 
waſhed them 1 in warm water. 


„ pickle Selb. 


E AT very fine half an ounce of pepper, half 
an ounce of nutmeg, a quarter of an ounce of 
mace, half an ounce of ſaltpetre, and a quarter of 
a pound of common falt. Waſh and clean a hun- 
dred of fine ſmelts, gut them, and lay them in rows 
in a jar, and between every layer of ſmelts ſtggw 
the ſeaſoning, with four or five bay leaves. Tln 
boil ſome red wine, and pour it over them. Cover 
them with a plate, and when they are cold, tie 
them down cloſe. Anchovies are not near 0 
. 899 as {melts done in this manner. 

DREOS ee Sturgeon. „„ 

CUT a ſturgeon into handſome -pieces, will ” 
well, and tie it up with baſs. Make a pickle. of 
half ſpring water and half vinegar ; make it pretty 
_ falt, with ſome cloves, mace, and allſpice in it. 
Let it boil, and then put in your ſturgeon, and 
boil it till it is tender. Then take it up, and let it 
ſtand till it is cold. Strain the liquor through a 
ſieve, and then put your ſturgeon into a pan or 
tub as cloſe as you can. Pour the liquor over it, 
and cover it cloſe. When you uſe it, pat it into 
a diſh, with a little of' the oy and garniſh it 
with green fennel or parſley, Take care that you 
ahem: it down x70 claſs, as dt to let in any air. 
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To cure Pork Hane. 


H AVIN G Killed your 8 cut _C los 100 | 
part of the hind loin in ſuch a manner as to 
appear a handfome ham. Rub it well with com- 
mon ſalt, and let it lie on a board twenty-four 
hours. For every ham take four ounces of bay 
'falt, two ounces of ſaltpetre, and two ounces of 
ſal prunella; beat them fine, and mix them with 
half a pound of coarſe ſugar, and two pounds of 
common ſalt. Rub the hams well with it, and lay 
them in a ſalting pan, or hollow tray. Rub them 
with the brine every day for a fortnight, then take 
them out, and wipe them dry with a cloth. Smoke 
them with a ſaw-duſt fire, mixed with three or four 
handfuls of juniper berries, till they are thoroughly | 
dry. Then hang them in a cold dry place; but 
take care not to let them touch the wall, nor each 
other. Neats tongues may be cured in the ſame 
manner, pug l out of the dae or * and 


an, 


1 6 Bu Hams: e 


+ TUE leg of a: ſmall fat Scotch or Well ox bs 
beſt for this purpoſe; it muſt be cut ham faſhjon. 
Beat fine four ounces of bay-ſalt, two ounces of 
ſaltpetre, and two ounces of ſal prunella, Mix 
them with half a pound of coarſe ſugar, twopounds 
of common ſalt, and a handful of juniper 3 — 
bruiſed. This quantity will be fuſicient for about 
fifteeen pounds of beef; but if your joint be large, 
you mult inc Increaſe the Snag in propormon. 7 
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the ingredients well into it, and turn it every da 
for a month. Then take it out, and rub it wit 
bran or ſawduſt. Dry it in the ſame manner you 
do pork hams, and hang it in a cool dry place. 
You may either cut a piece off for boiling, or cut it 
into raſhers, as cor have occaſion oath . 


1 To pickle Tongues. Fo 
SCRA PE and dry your up W with a 
1 and ſalt them well with common ſalt, and 
half an ounce of ſaltpetre to every tongue. Lay 


them in a dee = pan, and turn them every day for 
a week or ten days. Salt them again, wa Po them 


lie a week longer. Then take them out, dry them 
| with a cloth, Hour them, and hang them 99 7 DT 


— 


1 = 
RI 3 pickle Pork. | 

c your cork into pieces of a fize propor- 
tioned to your powdering . tub, and rub them all 
over with ſaltpetre. Then mix two thirds of com- 
mon ſalt with one third of bay ſalt, and rub every 
piece well with it. Lay the pieces in your tub as 
cloſe as . throw over them a ode com- 
mon ſalt. | | 

To make Hung Beef. 


wah up the navel piece of beef in your cel- | 


lar as long as it will keep good, and till it begins to 
be a little ſappy. Then take it down, and-waſh 
it in ſugar and water, one piece after another, for 
you muſt divide it into three pieces. Dry and 
pound very ſmall a pound of faltpetre, and two 
Doug of bay ſalt. Mix with them two or three 
poonfuls of brown ſugar, and rub it well into every 
pagk of your beef. Then ſtrew a ſufficient quan- 
tity of lars lag ſalt all over it, and let the beef lie 


| claſe till the ſalt is diſſolved, which will be the caſe 


in about {ix or ſeven days. Then turn it every 


other 


* 
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| other day. for a fortnight, Ee after that hang. is up 
in a warm, but not in à hot place. It may hang a 
fortnight in the kitchen, and when you; want it, 
boil it in bay ſalt and pump water till it is tender. 
It will keep, when boiled, two or three months, 
rubbing ' it with a greaſy. cloth, or ban 0 two or 
three minutes into hating. . 0. the 
mouldineſs. - 


ck be of vat in Jam” and 
Chile fine half a pound of bay — four ounces of 
ſaltpetre, four ounces of fal prumzlla, and to 
handfuls of juniper berries. Mix them with a 
pound of coarſe ſugar, and three pounds of com- 
mon ſalt, which will be a ſufficient quantity for 
twenty pounds weight. Rub the beef well with 
theſe ingredients, lay it in a hollow tray or pan, 
and turn and rub it with the pickle every day for a 
| fortnight. Then take it out, dry it with a cloth, 
and hang it up to the kitchen cieling, or in a chim- 
ney where a moderate fire is kept, till it is properly 

dried. You may boil part as. it when occaſion 
requires, or you may cut it into raſhers and broil 

it; but remember to dip it firſt i ine warm en 


which will make it eat much 1 "7 Ph e 


p RUB well TI aa figare he ofthis part {of 8 
fine buttock of beef, and let it lie in a pan or tray 
two or three hours, obſerving to turn and rub it 
two or three times. Take half a pound of bay 
falt, two ounces of falt etre, two" of: fal prunella, 
a handful of juniper berries bruiſed fine, and a 
pound of common falt. Rub it well with them, and 
urn and rub it with the pickle: for a fortnight. 
Then roll it tight in a coarſe cloth, put it in a 
| CUI. for TORO e then 8 


3 3 


ur ur © Alu ro rene ce. „ fig: 0 


it to dry in a wide e, | When” you boil it, 
ah Lene} . . Ton Bs 
ms CS To make Baton. N 5 As 2H ot 
q ING rubbed. the flitches well __ com- 
fult, let them lie ſo that the brine may run 
from then. In about a week, rub off all the ſalt, 
and put them into a tub. Rub the flitches with 
one pound of . pounded and heated, and 
the next lay b them with falt, dry and hot. 
E eek, often r rn gan 


„ 


turn them, and ler chen! Fn 
in all, rubbing tbem 
bang them up kor uſe... 4 uot. {156 bar ; 21 10015 


PR "£8 ON *. * 4 "Ano 7 F 8. * „ z "oF 1 * 4 * a 
HAvIN 41 off al che inkde fat of a fide. 


& pork, lay it in ſuck! a poſition that the blood 
= runavay from” it. Then rub it well with - 
ſalt on both Tides" and let it lie in that Rate 
one day: Then take 4 pint of bay falt, and a 
W of a pound of ſaltpetre, and beat them fine! 
theſes dd wo pounds of 'coarſe' fugar, ar 
quarter of a peck of common falt. 
wipe off all the old ſalt before you put it into the 
pickle, and never keep: bacon or hams in a hot 
kitchen, ox in a room where the ſun comes, as it 
will make them ruſty... Lay: Pur; pork in ſomething 
that will hold che pickles an it well with the 
above ingredients. Lay = 3 055 fide down- 
wards, and baſte it every day with the pickle for 
2 fortnight. Then hang it in a ou ſmoke, and 
afterwards hang it in a dry place, us. 15 — 9 = 
Hams and bacon ſhould not hang Pe 
. . . from 0 SONGS... l 5 
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ſme manner as before dineficd fo 


| waſh them well out, an 
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To make Weep hate Bacon. 


* TAKE a gallon of pump water, two 1 
of bay ſalt, the ſame quantity of White ſalt, a 
pound of ſaltpetre, A pound of coarſe ſugar, 500 
an ounce of ſocho tied in a rag. Boil theſe well 
together half an hour, and let it ſtand till it is 
cold. Then put into it the fide of a fine hog, and 
let it lie in the pickle for a fortnight. Then take it 
out, rub it over with ſawduſt, and dry it in the 
for hams. You 
may make Weſtphalia hams the ſame way, Find you 
may prepare tongues inthe ſame pickle 5 but re- 
member to put them in pump water for fix or eight 
hours; and before you put them into the pickle, 
a dry them with a cloth. 


53 make e Satz ages. . 
PICK part of a leg of pork or 8 3 from 
ſkin or fat, and to every pound, add two pounds of 


beef ſuet. Shred both very fine, and mix them 
well with ſage leaves finely, chopped, pepper, ſalt, 


.. nutmeg, pounded. cloves, anda little grated lemon- 
peel. Put this cloſe down in a pot. 
want it for uſe, 1 


When you 
ix it with the yolk of an egg, a 
few bread 00 and roll it into tr 


| | To make Oxford Sauſages. 
TAKE; a pound of 1 pork, fat vail "IN 
free from ſkin 25 griſtle, a pound of lean veal, and 


the ſame quantity of beef ſuet, all chopped fine to- 


gether. Put in half a pound of grated bread, half 
the peel of a lemon ſhred fine, a nutmeg grated, 
ſix ſage leaves waſhed and chopped very fine, a 


 tea-ſpoonful of pepper, two of falt, ſome thyme, 


ſavory, and marjoram, ſhred fine. Mix theſe 


well together, and put it cloſe down in a pan. When 


you uſe it, roll it out the ſize of a common ſauſage, 
and fry them of a fine brown in Fredly 1 or 


broil them over a clear fire. 
8 * 
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To make © Sauſages. , hc 


CHOP very fine three pounds of nice pork, c 
fat and lean together, but free from ſkin and griſ- — 
tles. Seaſon it with two teaſpoonfuls of ſalt, one 
ol begten pepper, ſom ſage ſhred fine, about three 
_ teaſpoonfuls, and mix them well together. Clean 
ſome guts very nicely, and fil them, or 3 them 
„e 5 gh: 


e make Ali Brown. 2 
RU well with ſaltpetre the belly piece ani 
head of a young porker. Let it lay three or four 
days, and then waſh it clean. Boil the head, take 
olf all the meat, And cut it into pieces. Boil 
four neats feet tender, take out the bones, cut 
the fleſh in thin lices, and mix it with the head. 
Lay it ig the belly piece, roll it up tight, bind it 
round with a ſheet of tin, and boil it four hours. 
Take it up, and ſet it on one end, put a trencher 
on it, BO within the tin, and a large weight upon 
the trencher, and let it ſtand all night. In the 
morning take it out, and bind it with &illet. Put 
in ſpring water and falt, and it will be fit for uſe. 
When you uſe it, cut it in ſlices like brawn, and 
garniſh with parſley. Take care to change the 
pickle every four or five lay 's, and it will Keep 4 
| oy wales „% , 8 m_ 
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obliged to take her plac@at the hea 


where. every eyeisupomther, w 
applaudor condemnher, according 10 the manner in 
which ſhe diſcharges that office. We ſhall therefore 
lay down a ſew general rules, accompanied Wick 
Yraftical obſervations, which we hope will not fail 


ofmaking this difficult matter very eaſy andfamiliar. 


The beft way of cutting up a hare, ſee No, 1. is to 


put the point of the knife under the ſhoulder at 
E 

f ou have done thus, cut it in the ſame 
manner on the other ſide, at an equal diſtance 
from the back bone, by which means the bod) 


3, and cut through all the way down to the Aan. 


_ will be nearly divided into three Vou may now 


cut the back through the ſpine or back bone, into 
ſeveral ſmall pieces, more or leſs,” in the lines 1, #. 
The back is by far the tendereſt part, fulleſt of 
gravy, and conſidered as the moſt delicate. The 


fleſh of the leg is next in eſtimation to the back, 


though the meat is firmer, cloſer, and leſs juicy. 
The ſhoulder muſt be cut off in the circular dotted 


line e, /, g. Put the head on a clean pewtergllate, 


ſo as to have it under your hand, and turning the 


noſe to you, hold it ſteady with your fork, ſo that 


it may not ſlip from under the knife. You muſt 
then put the point of the knife into the ſkull, and 
5 RR chus 
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| biazerions FOR CARVING... | 
thus the. head may be cafily divided into two. Re 


membeg when you help a perſon to any part of a 

hare,;to give with it a ſpoonful of pudding. The 

method of cutting up a hare as above directed, can 
55 the hare is young. If it be 


only be done wh 
old, the beſt method is, to put your knife pretty 
cloſe to the back-bone, and cut off the leg; but, 
as the hip-bone will be in your way, turn the 
back of the hare towards you, and endeavour to 
hit the joint between the hip and the thigh- bone. 


When you have ſeparated one, cut off the other, 


and then cut a long narrow ſlice, or two on each 
ſide of the back-bone, in the direction g, h. Then 
divide the back-bone into as manySparts as you 


pleaſe; all which may be ly AD yy a lids | | 


attention and practice. 5 


A Gooſe... See plate No. 2.8 


PUT the neck end of the gooſe before you, 
and begin by cutting two or three long flices, . on 
each fide of the breaſt, in the lines a, &, quite to 
the bone. Then take off the leg, by turning the 


£ 4 
OC. -* 1 * 


gooſe wp on one. fide, a the fork through. f 


the ſmall end of the leg- bone, and preſſing it cloſe 


to the body, which, when the knife has entered 


at d, will eaſily raiſe the joint. Then ,paſs the 


knife under the leg, in the direction d, e. If the | 


leg hangs to the carcaſe at the joint e, turn it back 
vith the fork, and, if the gooſe be young, it will 
eaſily ſeparate. Having thus taken off the leg, 
proceed to take off the wing, by paſſing the fork. 
through the ſmall end of the pinion, preſſing it 


cloſe to the body, and entering the knife at c, and | 


paſſing it under the wing in the direction c, d. 
This is a nice thing to hit, and can he acquired 
only by practice. When you have taken off the 


leg and wing on one fide, do the ſame on the 7 


vera, Then, cut off the apron in the line / e, g 
| | Y hav- 


* 
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32a opinrerions ror carvinc; 
having done which, take off the merry-thought 
in the line i, k. All the other parts ar to be 
taken off in the fame manner as directed for a fowl 
in the following article, which fee. A gooſe is 
feldom quite diffeRed, like a fowl, unleſs the com- 
pany be very large. The parts of a gooſe moſt 
eſteemed are, flices from the breaſt; the fleſhy 
part of the wing, which may be divided from the 
pinion ; the thigh-bone, ordrumſtick, as it is called; 
the pinions; and the ſide-bones. If ſage and 
_ onion be put into the body of the gooſe, which is 
not now fo much in faſhion as formerly, when 
you have cut off the limbs, draw the ſtuffing out 
with a ſpoon om whence the apron is taken, and 
mix it with the gravy, which ſhould firſt be poured 
hot into the body of the gooſe. 
A Roaſted Fowl. See Plate, No. 3. 
"THE fowl is here repreſented as laying on its 
_ fide, with one of the legs, wings, and neck-bone 
taken off. A boiled fowl is cut up in the ſame 
manner as one roaſted. In a boiled fowl, the legs 
are bent inwards, and tucked into the belly; but 
previous to its being ſent to table, the ſkewers are 
withdrawn. The moſt convenient method of cut- 
ting up a fowl, is to lay it on your plate, and, as 
5 you ſeparate the joints, in the lines », ö, u, put 
. them into the diſh. The legs, wings, and merry- 
thought, being removed in the ſame manner as 
directed for cutting up a govſe, the next thing is 
to cut off the neck-bones. This 1s done by put- 
ting in the knife at g, and paſſing it under the 
long broad part of the bone in the line , b, then 
lifeing it up, and' breaking off the end of the 
„ _ ſhorter part of the bone, which adheres to the 
breaſt-bone. All the parts being thus ſeparated 
from the carcaſe, divide the breaft from the back, 
by cutting through the tender ribs” on each _ 
3 | 1 a | rom 
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from the neek quite down to the vent or tail. Then 
lay the back upwards on your plate, fix your fork 
under the ramp, and placing the edge of the knife 
in the line ö, e, e, and preſſing it down, lift up the 
tail, or lower part of the back, and it will readily 
divide, with the help of your knife, in the line h, e, 
c. In the next place, lay the lower part of the back 
upwards in your plate, with the rump from you, 
and cut off the ſide-bones, or ſideſmen, as they 
are generally called, by forcing the knife through 
the rump- bone, in the line e, /, when your fowl 
will de completely cut ß. 
5 „ ye 8 WP "Op PO OG 
I is not the cuſtom at preſent to ſend a pig 
up to table whole, but is uſual 
who takes off the head, ſplits the body down the, 
back, and garniſhes the diſh with the chops and 
ears. Before you help any one at table, firſt ſe- 
parate the ſhoulders from the carcaſe, and then the 
legs, according to the direction given by the dot- 
ted line c, d, e. The moſt delicate part of the pig 
is that about the neck, which may be cut off in 
the line , g. The next beſt parts are the ribs, 
which may be divided in the line a, ö, &c. and 
the others are pieces cut from the legs and 
ſhoulders. A pig, indeed, produces ſuch a variety 
of delicate bits, that the palate of almoſt every 
one may be ſuited. e e 
5 A Pheaſant. See Plate, Mo. 8. 
THE bird appears, in the repreſentation here 
given, in a proper ſtate for the ſpit, with the head 
tucked under one of the wings. When laid in 
the diſh, the ſkewers drawn, and the bird carried 
to table, it muſt be thus carved. ' Fix your fork in 
that part of the breaſt where the two dots are 
marked, by which means you. will have a full com- 


y cut up by the cook, 


1 
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mand of the bird, and can turn it as you think 
proper. Slice down the breaſt in the lines a, ö, 
and then proceed to take off the leg on one ſide, 
in the direction d, e, or in the circular dotted line 
b, d. This done, cut off the wing on the ſame 
ſide, in the line c, d. When you have ſeparated 
the leg and wing on one ſide, do the ſame on 
the other, and then cut off, or ſeparate from the 
breaſt-bone, on each fide. of the breaſt, the parts 
you before ſliced or cut down. Be very attentive 
in taking off the wing. Cut it in the notch 4: 
for if you cut too near the neck, as at g, you will 
find yourſelf interrupted by the neck- bone, from 
whence the wing muſt be ſeparated. Having done 
this, cut off the merry-thought, in the line /, g, 
by paſſing the knife under it towards the neck. 
With reſpect to the remaining parts, they are to 
be cut up in the ſame manner as directed for a 
roaſt fowl. The breaſt, wings, and merry=thought, 
are the parts moſt admired in a pheaſant.  - 
„„»;ũ⁰”½ỹ-d.. 8 
THIS is a repreſentation of a partridge as juſt 
taken from the ſpit; but before it be ſerved up, 
the ſkewers muſt be drawn out of it. It is cut up 
in the ſame manner as a fowl. The vings muſt 
be taken off in the lines a, b, and the merry- 
thought in the line c, d. The prime parts of a 
partridge are the wings, breaſt, and merry-thought. 
The wing is confidered the beſt, and the tip of 
it reckoned the moſt delicate morſel of the whole. 
% See Ne. Toms. 

THESE. are the repreſentations of two pi- 
geons, the one with the back, the other with the 
_ breaſt uppermoſt. Pigeons are ſometimes cut up 
in the fame manner as chickens ; but as.the low- 


er part, with the thigh, is in general moſt 1 
| | « Fe 5 | re 3 


4 


« 


| IP, 
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red, and as, from its ſmall Hey half a one is not too 
much for moſt appetites, they are ſeldom carved 
now, otherwiſe than by fixing the fork at the 
point a, entering the knife quit before it, and di- 
viding! 'the pigeon” into” two, cutting away in the 
lines a; b, and a, o, No. 7, at the ſame time bring 
ing the Knife out at the W in you direction 45 
b, — a, c, None ih 007 150505 v6 __ eine 


J Fore Quarter of Land.” See 5 9. . 
5. FORE quarter of lamb is always roaſted; 
and when it comes to table, before you can help 
any one, you muſt ſeparate the ſhoulder from the 
breaſt ant 5 ribs, by paſſing the knife under, ns the 
direction c, g, d, e. The ſhoulder being then tak 
off, the juice of a lemon, or Seville orange, en 
be ſqueezed upon the part it as taken e A 
little ſalt added, and the ſhoulder. r laced. 
griſtly part muſt then be ſeparated Ne rom the 7125 
in the line / g, and then all the preparatory bu- 
fineſs to ſerving- will be done. The ribs are ge- 
nerally moſt eſteemed, and one, two, or more may 
be eaſily ſeparated from the reſt, in the line a, 6; 
but to thoſe who prefer che griftly part, a piece 
or two may be cut off in the line h, i, &c, If 
your quarter be graſs lamb, and runs large, you 
may put the ſhoulder into another diſh, and carve 
ay the ſame manner as a ark of mutton uſu. 
ally is. 


var Haunch of Veniſon. See Plate, No. 10. * 5 


cb down to the bone, in the line 5, cu. s 
1185 turn the diſh, with the end d towards you, 
put in the point of the knife at c, and cut it down 
as deep ds you can, in the direction c, d, ſo that the 
two ſtrokes will then form the reſemblance of the 
letter T. Haying cut it thus, you may cut as 
many flices as are neceſſary, according to the num: 

E. 3 ber 


i 
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ber of the, company, cutting them either on the 

right or leſt. As the fat lies deeper on the left, 
between d and a, to thoſe who are fond of fat, as 
is the caſe with moſt admirers of veniſon, the beſt 
flavoured and fatteſt ſlices will be found on the left 
of the line c, d, fuppoſing the end d turned towards 
you. In cutting the ſlices, remember that they 
muſt not be either too thick or too thin. With 
each ſlice of lean, add a proportion of fat, and 
put a ſufficient quantity of gravy into each plate. 
Currant jelly ſnould always be ſerved up with veni- 
ſon, as moſt people in general like it. 
We might at's this chapter conſiderably, by 
defcribing the different methods of carving the 
various joints of butcher's meat; but, as we ſup- 
poſe every houſekeeper is well acquainted with 
hat buſineſs, we ſhall here omit it, and paſs on to 


matters of more conſequence. 
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P chooſe Turlies. 


1 ſhortneſs of the ſpur, and the ſmoothneſs 
1 and blackneſs of the legs, is the certain ſign 
of a cock turkey being young. The feet will alſo 
be limber and moiſt, and the eyes full and. bright. 
It will however be very neceſſary to obſerve, that 
the. ſpurs are not cut or ſcraped, in order to deceive 
you, which is an artifice too often. made uſe of. 


If the turkey be ſtale, the eyes will be ſunk, pod 
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the feet dry. The ſame rules will enable you to 
judge of a hen turkey, with this difference, that 
if he be old, her legs will be rough and red; if 
with' egg; the vent will be ſoft and open; but if 
ſhe. has no eggs, the vent will be hard and cloſe. 


77 ⁵⁵⁵⁰ i on 
IF they be ſtale, the vents will be open; but, 
if freſh, cloſe and hard, The {ſpurs of a 1 
cock are ſhort ; but the ſame precaution muſt here 
be attended to as. juſt given in the choice of tur- 
kies. Hens are always beſt when full of eggs, and 
Juſt before they begin to lay. The combs and legs 
of an old hen are rough, but ſmooth in a young 
one. The comb of a good capon is very pale, its 
breaſt remarkably fat, and has a large rump and a 
thc RY TC TOT[7T e 
W To chooſe Geeſe. Fo, 
THE bill and feet of a young gooſe are yellow, 
with very few hairs upon them; but, if they be 
old, both will look red. The feet will be limber, 
if it be freſh, but ſtiff and dry if ſtale, Green 
geeſe are in ſeaſon from May or June, and till they 
are three months old. A ftubble gooſe will be in 
good order till it is five or fix months old. Green 
geeſe ſhould be ſcalded before they are picked; 
| but ſtubble geeſe ſhould be picked dry, 
0 Toy chooſe Duc ls. 135 
THE legs of a freſh-killed duck are limber, and 
if it be fat, the belly will be hard and thick; but 
the feet of a ſtale duck are dry and ſtiff. The feet 
of a tame duck are inclining to a duſky yellow, 
and are thick ; but thoſe of a wild-duck are ſmaller 
than thoſe of a tame one, and are of a reddiſh , 
colour. Ducklings ſhould be ſcalded before they 
are picked, but ducks ſhould be picked dry. 
„„ J 


2 


328 vinterfons ron MARKETING: 


e by 7 1 


PHEASANTS, as well as voodeodke 11 
Pee rare are not expoſed to ſale in the markets, 
ſo that all choice is out of the queſtion; but, as 
many of them are ſometimes ſent as preſents to dif- 
ferent families i in London, it may not here be im- 
pro er to inform the cook, by what means they 
may diſtinguiſh the better from the worſe. The 
cock pheaſant has ſpurs, but the hen has none. 
The ſpurs of a young cock pheaſant are ſhort and 
blunt, or round; but they are long and ſharp 
when be is old. If the vent of the hen be open 
and green, ſhe is ſtale, and when rubbed hard 
with the finger, the ſkin will peel... The vent will 


be loft, if he be with egg. f 


. HPartridges. 


. THE legs of partridges will be 1 4 
the bill of a dark colour, ir the birds are young. 
The vent will be firm, if they be freſh ; but it will 
look greeniſh, and the ſkin will peel when rubbed 
With the finger, if they be ſtale. The bill will be 
e and the legs blue, if we? are old. 


blo ect: Moodcocts. e i 


TH ESE, being birds of danse, are to bez pro- 
FM only in the winter. Pius; are beſt about” a 


„ 7 , F 
. 5 655 7 
8 15 49.4 8 1 
* * 


"ES 


will run TT he fide. of the breaſt; "bi. a "Jean one 
will feel thin in the vent. If the bird be newly 


killed, its feet will be limber, and the head and 
throat clean; but, if it be ſtale, every thing. will 
have a "contrary appearance. : | ; 


3 | 75 
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3 0 n chooſe Pigeons. oo 


3. 


P16EoNs, when new, are full and fat; at (ROS 
| vent, and limber-footed ; but if the toes be harſh, 
the vent looſe, open, and green, it is a ſure ſign 
they are ſtale; and the legs will be large and red, 
if old. The tame pigeon is generally preferred to 
the wild, and ſhould be large in the body, fat and 
tender; but the wild pigeon is not ſo fat. Wood 
igeons are much larger than either wild or tame; 
hay like them in other reſpects. The ſame rules 
will hold good in the choice of other er ray 
ſuch as e field-fares, larks, e n 


* } ; ; ; 
-To chooſe. 4 Hare. 


Ir the claus are blunt and rugged, the ears Wi 

a tough, and the cleft wide and large, it is a 
ſign that the hare is old; but, if the claws be ſmooth 
and ſharp, the ears tear eaſily, and the cleft in the 
lip is not much ſpread, 'you may then preſume that 
it is a young one. The body will be ſtiff, and the 
fleſh pale, if newly killed; but, if the fleſh be 
turning black, and the body limber, it has every 
appearance of being ſtale. Hares, however, are 
not always conſidered the worſe for being kept till 
they begin to ſmell. The chief diſtinction between 
a hare and a leveret is, that the leveret ſhould 
have a knob, or ſmall bone, near the foot, on its 
fore leg, which a hare has not. A hare ſhould be 
kept, before drefling, as long as it will remain 
ſweet, 'and no longer; for no food can be whole- | 
ſome that is in a ſtate of putrefattion. 25 


c fo a 


'T H E claws will be very rough and long, ind 9 

| laid well be intermixed with the wool, if the rab= 
bit be old; but, in a young one, the wool and 
| claws will be ſmooth. The RE will look blueiſh, 


with 
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with a. kind of ſlime upon it, and the body limber, b 
if it be ſtale; but, if the bedy be ſtiff, and the 
1285 white mn you may arts it etre. 4 


3 T chooſe Beef... 6 
1 F he meat -of ox-beef be young, it + will . a 
fine, ſmooth, open grain, a pleaſing carnation red 
colour, and Fill feel tender. The fat ſhould look 
rather white then yellow; for the meat is ſeldom 
good, when the fat is of a deep yellow. The ſuct 
ſhould: alſo be perfectly white. In order properly 
to diſtinguiſh between ox, cow, and bull-beel. take 
the following rules. The grain of cow-beef is 
cloſer, and the fat whiter, than that of ox- beef; 
but the lean is not of ſo bright a red. The grain of 
bull. beef is ſtill cloſer, the fat hard and ſkinny, the 
lean of a deep red, and gives a ſtrong and e 
I * ; but ox-beef i is the reverſe _w all be 


T chooſe Mutton. 


| SQUEEZE the fleſh with your: Sager 2 
akin and if it be young, it will feel tender; but, 
atebe old, it will feel hard, be wrinkled, and the 
fat wilt be fibrous and clammy. The fleſh of ewe- 
mutton is paler than that of the wether, and the 
grain cloſer. The grain of ram-mutton is likewiſe 
1 e the fleſh of a deep red, om the fat . 5 


To chooſe Lamb. 


THAT! is ; good lamb, in which the eyes app ear 
beg and full in the head; but if they be ſunk 
wrinkled}. it is a ſign it is ſtale. Another 
b. of judging i is, if the rein in the neck of the 
fore- quarter appears of a fine blue colour, it is 
freſh; but if green or yellow, it is undoubtedly 
ſtale. If you End a faint diſagreeable ſcent from 
the A 2 in n 1 a> raced or he: as cc e 


Dm 


% 
5 
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feels limber.on your touching i it whe your gry 
259 ways conclude it is not hea i 


Tg chooſe . ies 
THE fillet of a cow-calf is a preferred 


to that of a bull. The eyes will appear plump, if 


the head be freſn; but they will be ſunk and wrinks 


led if ſtale. If the vein in the ſhoulder be not 


of a bright red, the meat is ſtale, and if there be 


any green or yellow ſpots, you may then conclude 
it is very bad. A good neck and breaſt will be 


white and dry; but if they be clammy, and look 


green or yellow at the upper end, have nothing to 
do with them. The kidney in the loin is ſooneſt 


apt to be infected, and if it be ſtale, it will be ſoft 
and ſlimy. If the leg be white and firm, you ma 


conclude it is good; but you may be aſſured it is | 


| bad, if the fleſn be flabby. 1 


äw/ To chooſe Bad 


THE lean of young pork, on being Eee 
wich the finger and thumb, will break, and the 


ſkin dent. If the rind be thick, rough, and can- 


not be eaſily impreſſed with che finger, it is old. 


When it is freſh, the fleſh will be cool and ſmooth; 
but if it be clammy, it is tainted, and in this caſe, 


the knuckle is always 'the worſt, What is called 
meaſly pork is very unwholeſome to eat; but this 


may be eaſil y diſcovered by the fat being full of 
-$ 


little rns ee in bogey 1251 is never a 


: Wy 1 
| qe 0 3 Bacon. - 


THE fat of good bacon will feel Kine and Hibs 
a red tinge, and the lean will be of a good colour, 


and ſtick cloſe to the bovis? but if there be any 
„ | TOTES! res 
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yellow ſtreaks in the lean, it either is or will be very 
ſoon ruſty. When bacon is eee che. rind is 
thin, but thick when it is old. 


bortators Juᷣ/00o chooſe Hams... % 3503 IH7 


Strick a knife under the belies of ehen 

a oniſmelling at the knife, if the ham be good, 

it willhave a ſeaſant flavour; but reject it as a bad 

one, if it be daubed and ſmeared, and has a diſa- 

orga ſcent. Hams e in the ROOM enn 
e egg beſt Te 32th e, BUF 


LE 5 dee o5'« 
th 3 +15 : To 00, 3 


1＋ HE rind of young brawn will feel — . — 
Bile /ibut it Will be thick and hard if old! The 
rind and fat of ene and fow: ae are 3 


denden: Sls 5d (ew H6y 28 1 hood ws 
| To ro chore Vin ito 25 1 : 
THE fat of venifon muſt generally dire your 
*ehoice of fit. If the fat be thick, bright, and clear, 
the cleft ſmooth and cloſe, it is young; but yu 
= be aſſured it is old, if the cleft is very wide 
and tough. The haunches and ſhoulders are the 
places veniſon will firſt change at: therefore, in 
onder to judge of its ſweetneſs, run a knife into 
thoſe. parts,/ and the neyneſs or ſtaleneſs will be 
diſcovered by its ſweet or rank ſcent. Vou may be 
ſure it is tainted, if it looks greeniſſi, or is inclined 
to have a very black appearance. Veniſon, like 
hares, is often kept till it acquires a rank ſmell; and 
has what the French call the „aut got; but it is 
not rn liked in chat "Rate, nor can it be 
be tr ee Ws 4 VVV N N 
e you ie ot ik Rs 
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| P UT the greater end of the egg to your tongue, 


and if it feels warm, it is new; but if cold, it is 
| Rtale; and according to the degree of heat or cold 
there is in the egg, you will judge of its ſtaleneſs 
or newnels. Another method is, to hold it up 
againſt the ſun. ora candle, and if the yolk appears 
round, and the white clear and fair, it is a mark 


of its goodneſs ;, but if the yolk be broken, and the 


white cloudy or muddy, the egg is a bad one. Some 
people, in order to try the goodneſs of an egg, 
pak it into a pan of cold water: in this caſe, the 


7 | 2 St hs % ns | ' 
freſher the egg is, the ſooner it will ſink to the 
bottom; but if it be addled or rotten, it will ſwim 


on the ſurface of the water. The beſt method to 
preſerve eggs is to keep them in meal or bran; 
though ſome place them in wood aſhes with their 
{mall ends downwards. When neceſſity obliges 
| to keep them for any confiderable time, the 
eſt way is to bury them in falt, which will preſerve 
them in almoſt any climate; but the ſooner an egg 
is uſed, the better. 15 e 
„ BURNET: . : 
_ GREAT. precaution is neceſſary in the pur- 


chaſing of this article in order not to be deceived. 


Do. not truſt to the taſte the ſeller gives you, as 
they will frequently give you to taſte of one lump, 
and fell another of inferior quality. If you buy 
ſalt butter, put a knife into it, and apply it to your 
noſe, when the ſmell will direct you much better 
than the taſte. If the butter be in a caſk, have it 


unhooped, and thruſt in your knife, between the 


ſtaves, into the middle of it; for, by the artful 
mode of package, and the ingenuity of thoſe: who 


ſend it from the country, the middle of the caſk is. 


- frequently 
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: frequently a different: ſort from: that puns at 999 top 
of 1 . „ 


77 chooſe e * 


IN the s of this ele ay FRET 
attention to the coat or find. If the cheeſe be old, 
and has a rough and ragged coat, or dry at top, 
vou may expett to find little worms or mites in it. 
If it be moiſt, ſpongy, or full of holes, it probably 
is maggoty. Wherever yon fee any periſhed 
places on the outfide, obſerve to probe the bottom 
of them; for, though the hole in the coat may be 
but ſmall, it may be of we ene ona 
| within the cheeſe. 


To chooſe . 


BEFORE we proceed to give 3 * 
chooſing a ſalmon, it may not bei improper to make 
a few obſervations on the choice of fiſſi in general. 
In order to know whether they be freſh or ſtale, 
take notice of the colour of — gills, which ſhould 
be of a lively red; whether they are hard or eaſily 
to be opened ; the projection or indention of their 
eyes, the ſtiffneſs or limberneſs of their fins, and 
by the ſcent from their gills. We now proceed to 
the choice of the ſalmon. Its fleſh, when new, 
is of a fine red, and particularly fo at the gills; 
The ſcales ſhould be bright, and the fiſh very ſtiff. 
The ſpring is the proper ſeaſon for the ſalmon, 
icht is of a fine, rich, and pleaſant en 5 


To chooſe a Turbot. 


1 H IS fiſh will be thick and plump, if good; ad 
the belly of a yellowiſh white ; but, if they appear: 
thin =T blueiſh, they are bad. This fiſh is is in ſea- 


* 


ſon during the greateſt part of the eee and is 


in | ei oi ER 
. . e N 175 
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1 - To chooſe Trat. 

© THE beſt fort of this beautiful and excellent 
freſhwater fiſh are red and yellow. The females, 
which are moſt in eſteem, are diſtinguiſh by hav- 


ing a ſmaller head, and deeper body, than the male, 


They are in high perfection the latter end of June, 
and their freſhneſs may be aſcertained by the ge- 
neral rules we have given in the article of ſalmon. 
A A COD ſhould be very thick at the neek, and, if 
it be perfectly fine and freſh, the fleſh will be white 
and firm, and of a bright clear colour, with red 
gills. When they are ſtale they will appear flabby, 
and will not retain their proper flavour. From 
Chriſtmas to Lady-day is their proper ſeaſon. 
TENCH ſhould be dreſſed alive, in order to 
be eaten in perfection; but, if they be dead, ex- 
amine the gills, which ſhould be red, and hard to 
open. If freſh, the eyes will be bright, and the 
body firm and Riff. They are generally covered 
with a kind of flimy matter, which, if clear and 
bright, is a proof of their being good. Rubbing 
them with a little ſalt will eafily remove this ſlimy 


To chooſe Soles. 


WHEN ſoles are good, they are thick and firm; 
and the belly of a fine cream colour; but if they 
are flabby, or incline to a blueiſh white, they are 
not good. Midſummer is the proper ſeaſon for 
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2 1 Flodnders,. 8 


WIEN theſe fiſh are freſh and fine; whey are 
tif, their eyes bright and full, and their bodies 
thick. They are inhabitants of both ſalt and freſh 
water, and. ſhould. be. reflec, as e as e 


| _ they. are de 
ND To chooſe El. 


THE Thames filyer eel is eh edel 
the beſt, and the worſt are brought by the Dutch, 
and ſold at Billingſgate market. They ſhould: be 
dreſſed alive, and are in ſeaſon all the your, 9 8 
* the ery hot ene months. N 


'To chooſe Smelts, a 


"xx ſmelts "a freſh, they will be of a fine. 1 
ki; very firm, and have a peculiarly ſtrong ſmell, 
men's ER that of a pared cucumber. 


„„ 


To chooſe . 


WHEN this fiſh is perfettly good and ſweet, 
the fleſh will look exceedingly white, and be thick 
and firm. This fiſh has a peculiar 1 inconvenience, 
which is, if it be too freſh, it will eat very tough; 
and, if ſtale, they have a ſtrong and diſagreeable | 
ſcent. Some judgment is therefore neceſſary to 
N the proper time of dreſſing them. | 


To chooſe Sturgeon. 


| THE fleſh of this fiſh is very white, and 5 a 
few blue veins, the grain even, the ſkin tender, 
go o0d-coloured, and ſoft. All the veins and griſtles 

ould be blue; for when they are brown or yel- 
low, the ſkin harſh, tough, and dry, thefiſh is not 
good. When in perfektion it has a pleaſant ſmell, 
but a very diſagreeable one when it is bad. It 
ſhould alſo cut firm without crumbling. The females 

2 Are 


ſpread upon a table, beat flat, and ſprinkled with 
poly it is then dried in the air and ſun, and after- 
wards in ovens. It ſhould. be of a reddiſh-brown 


colour, and. very, dry. This is eaten wu ol and | 


OT; 1995 is called Caviare- 1 0 1 
10 chooſe Opfters. | 1 I | 1 154.5 


or the various ſpecies of oyſters, thoſe called | 


the native Milton are the moſt eſteemed, they be- 
ing the fatteſt and whiteſt; but ſome prefer the 


© Colcheſter, Pyfleet, and Milford oyſters. When 
they are alive, and in full vigour, they will cloſe 


faſt upon the knife on opening, and let go nen 
as Wir ir are e e in the bod 


= chooſe Lobfters. 5 fs : ; 421 
THE tail of a lobſter will be tif, and pull up 


with a ſpring, if it be freſh ; but, if it be dale, the 


tail will be flabby, and have no ſpring in it. This 
rule, however, concerns lobſters that are boiled; 
but it is more adviſeable to buy them alive, and 
boil them yourſelf, taking care that they are not 
ſpent by too long keeping. If they have not been 
long taken, the claws will have a quick and ftrong 
motion on ſqueezing the eyes, and the heavieſt are 


eſteemed the beſt. The cock lobſter is known by 
the narrow back part of his tail. The two upper- 


moſt fins within his tail are {ſtiff and hard ; but thoſe 
of the hen are ſoft, and the tal). broader. The 


male, though generally ſmaller than the female, 


has the higher flavour, the fleſh is firmer, 300 $0 
body of a redder colour, when boiled. 


To chooſe Prawns and Sie. 
WHEN theſe kh are in perfection, they afford 
an excellent ſcent, are very firm, with the tails 


ware ally. inwards. . have. a very. 1567 
colo 
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are as full of row as a carp,” which is taken out, and 
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brandy to % and bottle it as ſoon as it is 


N Vater, let the raiſins * a fortnight; but obſerve 
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colour:when/freſh a but when ſtale their tails grow 
limben the brightneſ lsof their . 


e e _ and clammy, - 
” WE chooſe mung COPY I 


THE gills will be of a. fine red, and the Stole 


tk Riff and very bright, if they be freſh; but if 


the gills be of a fainticolour, 10 the fiſh limber 
and wrinkled, you may be aſſured they are ſtale. 
Piekled herrings when good are fat; fleſy, and 
white and red herrings, if good, will be large, 


firm, and dry. The latter ſhould be full of row or 


melt; and the outſides of a: fine yellow. Thoſe 
that Haves: ſkin or ſcales. wrinkled: on the back; 


vill turn out preferable to thoſe. whoſe ſcales are 


very broad, the 9 between) which is ſuffi. 
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The Preparation f M ade Wine. 


. 


. nale Smyrna Raiſe Wine. 


ey: an  undved pounds of Nins 155 Weedty⸗ 
four gallons of water, let it ſtand about four- 


teen days, and then put it into your caſk. After 


it has continued there ſix months, put a e of 
ne. 
. Common Rain Wine. 
- PUT tyo hundred weight of Wi ſtalks og 
all, into a hogſhead. Having filled the caſk with 


to 


«FS 
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to ftir them every day. Then pour off all the 
liquor, and! ba tn the fruit! Put oth wig to 
_ gether' in a nice clean veſſel, juſt big enough to 

hold it; for it muſt be full. Let it ſtand till it is 
done hiſſing or making the leaſt noiſe. Then ſtop 


it cloſe and let it ſtand ſix months. You may then 


peg it, and if you find it quite clear, rack it off 


into another veſſel, ſtop. it eloſe, and let it ſtand 


three months longer. Then toute it, and rack i it 
off into a decanter when you uſe” it. . 
0 Red Currant' wine. . 
vo U FROG gather your © currants when they 


are full ripe, a chooſe a fine dry day for that 
purpoſe. Strip them, put them into a large pang 


and bruiſe. them vith a wooden peſtle, Let them 
ſtand in a tub twenty-four hours to ferment, then 
run ĩt through a hair ſieve, but do not let your 
hand touch the liquor. To every gallon of this 
liquor put two pounds and a half of white ſugar, 
ſtir it well together, and put it into your veſſel. 


To every ſix gallons, put in a quart of brandy, 


and let it ſtand ſix weeks: If it be then fine, bot- 


tle it; iflit be not, draw it off as clear as you can 
into another veſſel, or large bottles; and 8 it 1 


into nals botiles in a fortnight. 
| 1 Grabe Wine. 


BR U r SE the grapes, and to every W bs 
ripe grapes put a gallon of ſoft water. Let them 


ſtand a week without ſtirring, and then draw: the. 


liquor off fine. To every gallon of wine, put three 
pounds of lump ſugar. Put it into a veſſel; but 
do not-ſtop, it till it has done hiſſing. Then ſtop 


it cloſe," 0 it will be fit to benle'! in in. ROUT 1 


Orange Mine. 


br into ſix gallons of 0 water twelve 


pounds of the beſt powdered ſugar, with the whites” 
955 £4 W-: of 
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of eight or ten eggs well beaten. Boil i it three 
quarters of an hour; and when cold, put into it 
{ix ſpoonfuls of yeaſt, and the juice of twelve le- 
mons, which, being pared, muſt ſtand with two 
pounds of white ſugar in a tankard. In the morn- 
ing, ſkim off the top, and then put it into the 
water. Then add the juice and rinds of fifty 
oranges, but not the 1 225 part of the rinds, and 
let it work all together two days and two nights. 
Then put to it two quarts of Rhentſh) or white 
vine, and put it into your calk. e 


- Orange Wine with Raiſins, rm Wa 
= r CK K and chop ſmall thirty Pong of "OP | 
Mali raiſins. Then take twenty large Seville 
oranges, ten of which you muſt pare as thin as for 
reſerving. Boil about eight gallons of ſoft water 
till a third be waſted, let it cool a little, and then 
put five gallons of it hot upon your raiſins and 
orange peel. Stir it well together, cover it up, 
and when it is cold, let it ſtand five days, Ttirring 
it once or twice a day. Then paſs it through a 
hair ſieve, and with a ſpoon preſs it as dry as you 
can, Put it in a caſk that will juſt hold it, Ind h 
put to it the rind of the other ten oranges, cut as 
thin as the firſt. Then make a ſyrup of the juice 
of twenty oranges, with a mags of of white ſugar, 
ſtir it well together, and ſtop it cloſe. This muſt 
be done the day before you tun it up. Let it 
ſtand two months to clear, and then bottle it UP. 
and it n 955 2 three * : 


iT H E SE 3 3 muſt he picked h er | 
are full ripe, and on a dry day. Put them into 
a ſtone jar, and ſet them in the oven, or in a ket- 
tle of boiling water, till the jar is hot through. 


Then take them you and rain them through 2. 
coarſe” 


* 8 
7 39 "# 9 NY; 
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coarſe cloth, wringing the berries; - Put the juice 
into a clean kettle, and to every quart of juice 
put a pound of fine Liſbon ſugar. Let it boil, and 
ſkim it well. When it is clear and fine, pour it 


into a jar. As ſoon as it is cold, cover it cloſe, 
and keep it till you make raiſin wine. Then, 


put half a pint of the elder ſyrup. © 
1 Elder Flower Mine, in Imitation of Frontiniac. 


when you tun your wine, to every gallon of wine, 


PUT twelve: pounds of white ſugar, and fix - 


pounds of raifins of the ſun chopped, to fix gal- 
longer ſpring water, and let them boil one hour. 
Then take the flower of elders that are falling, and 
rub them off to the quantity of half a peck. When 
the liquor is cold, put them in; and, the next 
day, put in the juice of three lemons, and four 


ſpoonfuls of good ale yeaſt. Let it ſtand covered 


two days, then ſtrain it off, and put it in a veſſel 

fit for it. To every gallon of wine put a pint 
of Rheniſh, and 05 your bung lightly on for a 

fortnight: then 

months, and bottle it off, if it be then fine. 


THER E being ſeveral ſorts of mead- wits: : 


it will be neceſſary to mention three of them ſe- 
parately. White or Sack Mead is made in the fol- 
| lowing manner. Put a gallon of the beſt honey 


to every five gallons of water. Set it on the fire, 


and boil it well one hour, remembering to ſkim it 


well. Then take it off the fire, and ſet it by to 


cool. Take two or three races of ginger, a ſtick 
of cinnamon, and two nutmegs. Bruiſe theſe a 
little, put them into a Holland bag, and let them 
ſtand in the hot liquor till it is nearly cold. Then 
put as much ale yeaſt to it as will make it work, 

keep it in a warm pt they do ale, and when 


* 


op it down cloſe, let it ſtand ſix 
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it has worked well, put, it into-a;caſk_that»will.juſt 
hold it. In two or three months you 8 
it off: en K . e itifor uſe. „ 


PUT 1855 e, of W to 8 two 
ga Ld of water, and boil it three quarters of an 
hour. To every gallon of ligugr put about twenty- 
four walnut, leaves, pour your liquor boiling hot 
over them, and let it Rand all night. Then take 
out the leaves, and pour in a cupful of yeaſt. Let 
it work two or three days, and then make it up. Af- 
ter it has ſtood three months, We dt i TOW it 
tight, and . it for uſe. 1 5 


e Couſlip Mead. | „ 
PU T twenty- four pounds of the beſt Lo to 


ten gallons of water, and boil:it till near ane gal- 


on is waſted, obſerving to ſkim it well. Cut ten 
lemons in halves, and put them to three quarts of 
the hot liquor, Put the reſt of the liquor into 
a tub, with five pecks of cowflips, and ilet them 
ſtand all night. Then put in the liquor, with the 
lemons, fix large ſpoonfuls of good ale yeaſt, and 
a handful of ſweetbrier. Stir them all well toge- 
ther, and let them work three or four days. Then 
ſtrain the liquor from the ingredients, and put it 


into a caſk.. Let it ſtand fix months, OT" (ng 


boule. it for ole. 


5  Goofeberry Wine. 855 
GOOSEBER RIES for this purpoſe muſt "4 


gathered when they are half ripe, and in dry 


weather. Pick the fineſt, and bruiſe a peck in a 
tub with a wooden mallet. Then take a horſe-hair 


- 


cloth, and preſs them as much as poſſible, without 


breaking the ſeeds. When you have preſſed out 


all the juice, to e len of een put 


three 


Fa 
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three pound 
all together till the ſugar. is diſſoved. Then put 
it into a voſſel juſt big enough to hold it. If it 


if a twenty=gallon: caſk, five weeks. Set it in a 


veſſe 


and if a twenty-gallon, four months. 5 Then bot- 


le of, as before directed. 


8 Wine.” 


"PI CK all the ſtalks out of ſome fine” Malaga 
raiſins, chop them very ſmall, and put ten pounds 


during that time. Then ſqueeze out the liquor, 
and put it into a veſſel that will juſt hold it, but 
do not ſtop it till it has done hiſſing. Then bung 

it up cloſe, and it will be fit for uſe in e ſix 
months. = 


<horepi Is, 


GATHER your cherries when they are full 


through a hair-ſieve. Put two pounds of lump 


enough to hold it. When it has done working 
and making a noiſe, ſtop it cloſe for three . 
any then Page it off for uſe. 


Black Cherry Brandy. 


moroon cherries, and eight pounds of ſmall black 

_ cherries, 

| tar, or you may uſe them whole, if you pleaſe. 
= them into a caſk, and pour fix gallons of 
. „„ 2 4 ee 


sf fine dry. pov der ſugar, and iſtir it | 
be ten or twelve-gallons, let it ſtand a fortnight; | 
cool ee then draw it off from the dees elear te 


of the lees, and pour in · the liquor clear again. 
If it be a ten-gallon caſk, let it ſtand three months; 


of them to every two gallons of ſpring water. Let 
them ſteep three weeks, ſtirring them frequently . 


ripe, pull them off the ſtalks, and preſs them 


ſugar finely beaten to every gallon of liquor. Stir 
it together, and put it into a veſſel juſt big 


PR 5 eight pounds of the fineſt black 


Pick them, and bruiſe them in a mor- 
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1 433 4 * . * 
6324 — = py 
— — — 2 = pr + 
n CA - EG 


5 
7 


2 * ht 4 . — 8 
F 


. 
— 
2 
— 


cw 
—— 
— 
— 


Ce 
yp i 
— — 

- 
— 


| 
ee - 
= OI 


3 


n 


” 
4 K* 2 & 0 0 x . 
＋ * SEE n 
2 TEE TY SN ET 
- * 8 
r 


e Lo 
ee ne EIS 


PREPARATION OF MADE WINES. 


brandy over. them. Put in two pounds of loaf 
ſugar broken to pieces, a quart of ſack, ſtir all 
well together, and let it ſtand two months. Then 
draw it off into pint bottles, cork it tight, and 
keep it for uſe. It is much finer when made with 


M.orella cherries. 


* 2% 


THE proper ſeaſon for extrafting the liquor 
from the birch tree is the beginning of March, 
while the ſap is riſing, and before the leaves ſhoot 
out; for when the ſap is come forward, and the 
leaves appear, the juice being long digeſted in the 
bark, grows thick and coloured, which before was 
thin and clear. The method of extrafting the juice 
is by boring holes in the body of the tree, and 
putting in Bots which are commonly made of 
the branches of elder, the pith being taken out. 
.You may, without hurting the tree, if it be large, 
tap it in ſeveral places, four or five at a time; 
and by thoſe means procure from different trees 
ſeveral gallons every day. If you have not enough 
in one day, the bottles in which it drops muſt be 
corked cloſe, and roſined or waxed. At any rate, 
however, make uſe of it as. ſoon as you can. Take 
the ſap and boil it as long as any ſcum riſes, ſkim- 
ming it all the time. To every gallon of liquor 
put four pounds of good ſugar, and the thin peel 
of a lemon. Boil it afterwards half an hour, 
Tkimming it well. Then pour it into a clean tub, 
and when it is almoſt cold, ſet it to work with 
_ yeaſt ſpread upon a toaſt. Let it ſtand five or 

- fix days, ſtirring it often. Then take a caſk juſt 
big enough to hold the liquor. Fire a large match 

_ dipped in brimſtone, throw it into the -caſk, and 
ſtop it cloſe till the match is, extinguiſhed. Tun 
© Your wine, and lay the bung on lightly, till 5 


* 


1 
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1 it has: done working. Stop it cloſe, OP it 


three e _ then bottle i it for: uſe. 


1 Fo 2 * 4 > 4 1 . 
4 10 „ x ; i i, 


| Apricot ine. 
A v 1 N 0 boiled fix pounds of Joaf ger in 


Ws quarts of water, and ſkimmed it well, put in 
twelve pounds of apricots pared: and toned, and 


boil them till they are tender. Then An the 


liquor from the apricots, put it into a ſtone bot- 


tle, and bottle it as ſoon as it is fine. Cork i it well, 
: and WE it in a cool cellar for uſe. . 


Balm Wine. 


9 5 0 I 10 827 ounds of lump ſagar-i in \ four 
2 and a hal of 
it into a tub to cool. Bruiſe two pounds of the 
tops of green balm, and put them into a barrel 
with a little new yeaſt, and when the liquor 1s 
nearly cold pour it on the balm. ' Stir it well 
together, and let it ſtand twenty-four hours; 
ſtirring it frequently. Then bung it up, and let 


& 3 


„ 5 


it ſtand fix weeks. Then bottle it off, put a lump 


of ſugar into each bottle, cork it tight, and the 
longer: it is BIN the better it will be. 


_ Quince Wine. 


Ou N CES 1 this purpoſe muſt be gathered 


when dry and full ripe. Wipe twenty large quin- 
ces clean with a coarſe cloth, and grate them with 
a large grater or raſp as near the core as you can, 
but none of the core. Boil a gallon of ſpring 
water; throw in your quinces, and let them boil 
ſoftly a quarter of an hour. Then ſtrain them 
well into an earthen pan, on two pounds of double- 
refined ſugar. Pare two large lemons, throw in 

the peel, and ſqueeze the juice through a ſieve, 
. and ſtir it about till it be quite cool. Then toaſt 
® very tha piece of bread very brown, rub a lit- 


4. 


3 tle 


water one hour gently, and put 
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itle yeaſt on it, cant] let it ſtand cloſe covered 
twenty- four hours. Then take out the toaſt and 


lemon- peel, put the liquor up in a keg, keep it 
three months, and then bottle it. If you make a 


twenty-gallon caſk, let it ſtand ſix months before 


vou bottle it. When you ſtrain your quineey, you 


1 amy 0 Ne N in a 1 prog One” 


BRUISE Ae e- ee with the- . 


ofa ſpoon, then ſtrain them through a flannel bag 
into a ſtone jar. To each quart of juice put a 


pound of double- refined ſugar, ſtir it well together, 
and cover it cloſe. Let it ſtand three days, and 


then pour it off clear. To a quart of juice, put 
two quarts of white wine; then m it en and 


it will be fit to drink 1 in a weak.” 


FBaſpberm Brandy. _ 
PICK two gallons of beenden e the 


| Kalke, bruiſe them with your hands, and put them 


into a caſk, Put to them eight gallons of good 
brandy, two pounds of loaf ſugar finely beaten, 
and a quart of ſack. Stir all well up together, and 
let it ſtand a month. Then draw it off clear into 
another caſk, and when it is-fine, bottle it: cork | 


: * a well, and keep it for uſe. 5 


Orange Shrub. 


TAKE twenty gallons. of water, i beet into 
it, in ſmall pieces, one hundred pounds of loaf ſugar. 
Boil it till the ſugar be melted, ſkim it well, and put 
it in a tub to cool. When cold, put it into a caſk, 
with thirty gallons of good Jamaica rum, and fi 
teen gallons of orange juice; but mind toiſtrain all 


the feeds out of the juice. Mix them well toge- 


ther, then beat up the whites of {ix eggs very well, 
ſtir . well in, let it anda. week to fine, and 
then 


4 


then Oe: it off for uſe. The ſame rules will hold 
| good for the making of any quantity Nen pleaſe. | 


5 5 TRY 5 <6 | Damſon Mine. „ 3 £9 


H Av IN.. gathered your damſanson a ne OY 
and when they are ripe, wei 
them. Putithem into a ſtone 
in it, and to ſixteen pounds of Fruit 'boil two gal- 
lons of water. Skim it, our it over the fruit 
:fcalding hot, and let it ſtand two days. Then 
draw it off, and put it into a veſſel, and to every 
two gallons of liquor put five. pounds of fine ſugar. 
Fill up the veſſel, and ſtop it cloſe. Keep it in a 
cool cellar for twelve months, then bottle it, and 
put a ſmall lump of ſugar into each bottle. Cork 
them well, andi it will be fit for uſe i in two months 
5 W 


1 5 or „en . Fe 

PUT twelve pounds of ſugar, the juice or fix 
1 and the Whites of four eggs well beaten, 
into fix gallons of water. Let it boil half an hour, 
and ſkim it well. Take a peck of cowflips, (if they 
be dry, half a peck will do) and put them into a 


tub with the thin peelings of ſix lemons. Then pour 


on the boiling liquor, and ſtir them about. Wben 
almoſt cold, put in a thin toaſt, baked dry, and 
rubbed with yeaſt, and let it ſtand! two or three 
days to work. If you put in, before you tun it, 
ſix ounces of ſyrup of eitron, or lemons, with a 
quart of Reniſh wine, it will be a great addition. 
The third day ſtrain it off, and ſqueeze the cow- 
ſlips through a coarſe cloth; then ſtrain it through 
a flannel bag, and tum it up. Lay the bung looks 
two or three days, to ſee if it works; and, if it 
does not, bung .it down tight, let it ſtand three 
Oy and then bottle it for uſe. 
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Turnip Wins.” 


PAR E, flice, and puta good many turn wipe into a 

5 out all the juice. Put three 

pounds of lump ſugar to every 4 of juice, put 
your Juice into a veſſe 155 big enough to hold it, 
with half a pint of bran "a to every gallon of Juice. 
Lay bing over the bung for a week, to ſee if i 8 


| works. As ſoon as it has done working, ſt 


cloſe for three months, and draw it off il into ano r 
e * it is fine, bottle it off. wa, 


Blackberry Wine. 


ur your berries when full ripe into a veſſel of 
wood or ſtone, with a ſpicket in it, and pour upon 


them as much boiling water as will juſt Peer upon 


the top of them. As ſoon as it is cool enough to 
permit you to put your hand in, bruiſe them till 
all the berries are broken. Let them ſtand, cloſe 


covered, till the berries are well wrought up to the 
top, which is uſually in three or four days. Then 
draw off the clear juice into another veſſel, and 
add to every ten quarts of the liquor one 
moiſt ſugar. Stir it well in, and let it ſta 
in another veſſel, like the firſt, a week or ten days. 


nd of 
to work 


Then draw it off at the ſpicket, through a jelly 


bag, into a large veſſel. 


Take four .ounces: of 


iſinglaſs, ſteep it twelve hours in a pint of white 


wine, and then boil it till it is diſſolved over a flow 


fire. Then take a gallon of your blackberry juice, 


put in the iſinglaſs, give it a boil, and put it hot to 


the reſt, Put it into a veſſel, ſtop it up cloſe till 


it has purged and ſettled ; then bottle it, cork it 
tight, put it into a cool cellar, el It Maul he: cM to 
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Cordial Poppy Mater. 


BAN we proceed to the preparation of cor- 0 

LJ dial waters, it may not be amiſs to premiſe 5 

a few particulars. If you make uſe of a limbec, be 

careful to fill the top with cold water, when you ſet 

it on, make a paſte of. flour and cold water, and' 

cloſe the bottom of your ſtill with it. Be particu- 

larly careful not to let your fire be ſo hot as to en- . 
danger its boiling over, as that will weaken the 1 
ſpirit of your water. The water on the top of your = 
ein ſhould be frequently changed, and never ſuf. . 

fered to be ſcalding hot, which will prevent your. - 
ſtill dropping gradually. If you'uſe a hot ſtill, 
when you put on the top, dip a cloth in white lead 
and oil mixed together, and lay it well over the 
edges of your ſtill, anda coarſe cloth over the top. 
Make a flow fire under it, but mind and keep it 
very clear; and when your cloth is dry, dip it in 
cold water, and lay it on again. If your ſtill be 
very hot, wet another cloth, and lay it round the 
top. When you uſe a worm, ſtill, keep your tub 
full to the top with water, and change it often, to 
prevent its growing hot. When the young prac- 
titioner has ſtrongly fixed theſe preliminaries in his 
mind, he may then proceed to the preparation of 
Cordial Poppy Water, and the other articles men- 
tioned in this chapter. Put a peck of poppies, and 

two gallons of very good brandy, into a wide- 
mouthed glaſs, and let them ſtand forty-eight hours, 

Then ftrain out the poppies, take a pound of _ 
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* fins of the ſun ſtoned, an ounce of coriander ſeeds, 
and an ounce of- liquorice ſlioed 3 them all 
togetber, and put them into the brandy, with a 
pound of good powder ſugar. Let them ſtand four 
or eight weeks, ſhaking it every day, and then 
ſtrain it off and bottle it cloſe for uſe. 5 


Fb mate Milk Water, 


TAKE! of rue, carduus, and a. —_ 
two large andfuls ;. four handfuls of mint, as much 
balm, and as much angelica. Cut theſe. a little, 


and put them into a cold ſtill, and put to-themthree 
_ quarts. of milk. Let your, fire be quick. till” your 


fill. 3 and chen ſlacken it. Von may draw off 
two 4 Ct e on 1 a aſl we, . | 


12 
2 3 3 ö 
V bk 


WP E «ate each of the” ark ets thee 
bandfllls: fumitory, endive, agrimony, water creſ- 
ſes, White nettles, elder-flowers, balm, bank-creſ- 
ſes, and ſage; of eyebtight, brook-lime, and celen- 


dine, each two. handfuls; of the roſes of yellow 
 - dock, red madder, fennel, " horſe-radiſh, and 


liquorice, each three ounces; one pound of 


ſtoned raiſins; nutmeg fliced, winter-bark, turme- 
rick, galingal, of each two drains; . carraway and 


fennel ſeed this ounces ; and one "Ke of milk. 
Diſtil all wich a gentle fire i in one day. | 


by To make” Wal 2 PF Water. EFT: 


BRUT 8 E a peck of fine green walnuts i in a large | 
mortar, put them into a pan with a handful of 
balm bruiſed, put to them two quarts of good 
French brandy, cover them cloſe, andlet them lie 
three days. The next day diſtil them in a cold 
ſtill. You may, in the courſe. of one We fas. : 


three quarts. my this I 


4 
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a ce e b malt Agua Mirabilts. 


41 cloves,, mace, nutmeg,. cinnamon, a- 
lingalj cubebs, and cardamums,. of each 15 
8 put to them two pints of the juice of . 

dine, one pint of the juice of ſpearmint;, the juice 
of balm, flo wers of. melilot,  cowſlip, . roſemary, 
borrage, bugloſs, and marygolds, of each. ſix drams ; 
ſeeds of carraway; coriander; and fennel, of each 
four. drams ; four quarts. of the. beſt ſack, and two 
quarts of white wine; the ſtrongeſt. brandy, ange- 
lica, water, and roſe- water; of each a quart. Bruiſe 
the ſpices and ſeeds, and ſteep them 6:3; the herbs 
and: flowers in their juices, waters, ſack, White. 

wine and: brandy, all night. In the morning,, diſ- 
til it in a common ſtill paſted up; and Toms this 
quantity you may draw. off two, gallons at leaſt. 
Sweeten it to your taſte with ee, N it. 
ups nl neg it ina cool ple e on ihinf 4, 


VV 


TAKE four pounds of the juice of MI wall 
nuts; ka, marygold, rue, and carduus, of each 
three pounds ; half a pound of roots of butter bur; 
one pound of roots of burdoek; angelica and maſ- 
tic wort, of each half a pound; leaves of ſcordium- 
ſix handfuls; Venice treacle and mithridates, of 
each half a pound; old Canary wine two pounds ; 
white wine vinegar, ſix pounds; and juice of lemon, 
the ſame quantity. Niſtil this in an alembic. 


Lady M onmouth”s Treacle Water. 


| TAKE three ounces. of hartſhorn ſhaved, and. 
boiled i in borrage water, or ſuccory, wood-Lorrel, 
or reſpice water, or three pints of any of theſe* 
waters boiled to a jell Plit the jelly and hart l- 
horn both into the Mill, and add a pint more of theſe 


waters. When vou wy it into me ſtill, take the 
2 4. | | "+... roo. 


2 


— 
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roots of elecampane, gentian, cypreſs, tuninſal, 
of each an ounce ; DE 0 to ounces, bleſſed 
thiſtle, called carduus, ' and angelica, each one 
ounce; balm, ſweet marjoram, and burnet, half a 
handful of each; 0 f eee flowers, borrage, 
buglos, roſemary, an rye flowers, of each 
two ounces; citron rinds, carduus "ſeeds, alker- 
mes berries, and cochineal, Of each an ounce, | 
Prepare all theſe ſimples thus: Gather the flowers 
as they come in ſeaſon, and put them in glaſſes 
with a large mouth. Put with them as much ſack 
as will cover them, and tie up the glaſſes cloſe with 
bladders wet in the ſack, with a cork and leather upon 
that, adding more flowers and ſack till you have a 
proper quantity, Put cochineal into a pint bottle, 
with half a pint of ſack, and tie it up cloſe with a 
bladder under the cork, and another on the top, wet 
with ſack. - Then cover it up cloſe with leather, and 
bury it, ſtanding upright in a bed of hot horſe- 
dung, nine or ten days. Then look at it, and, if 
it be diſſolved, take it out of the dung; but do not 
open it till you diſtil. Slice all the roots; beat the 
ſeeds and berries, and put them into anMher glaſs. 
Put no more ſack among them than neceſſary; and 
when you intend to diſtil, take a pound of the beſt 
Venice treacle, and diffolve it in fix pints of the 
beſt white wine, and three of red roſe water. Put 
all the ingredients together, ſtir them, and diſtil 


them in a glaſs til, 
Tuo make Angelica Water. 
"=. WASH eight handfuls of the leaves of ange- 
lica, cut them, and lay them on a table to dry. As 
foon as they are dry, put them, into an earthen pot, 
and put to them four quarts of ſtrong wine lees. 
Let it ſtand twenty-four hours, but ſtir it twice in 
that time. Then put it into a warm ftill, or alem- 
bie, and draw it off. Cover your bottles with a 
paper, and prick holes in them, and let them 1 | 
ES e | thus 


1 f 
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thus two or three days. Then mix all together, 1 
and ſweeten it ; and when} it is ſettled, bottle it | MPs : 
and Rop ix cloſe. - ae, 7 : 7 


1 45 To make gona gy ud. HS „ 
TAKE ten green walnuts, two ounces of condi 
ſeeds andimarygold flower, and three ounces. of 
Virginia ſnake- root; .carduus water end. ,po — 2 
water, one quart of each, and one ounce of 
horn. Slice the walnuts,.and ſteep all in the waters 


a fortuight. Then add to it half an ounce of Lon-- [+ 
don treacle, and bi che mir in * e 4 
ara eg 5 5 A! $83.20 8 : by 


; A Kg 5 — ; £ * Fo a 5 a . | 17 
Pied eee r 1 11 > 41 
Et mo! ter. Wi 
= F . 8 
4 5 3 4% 
4 4 
9 7 


BEAT up a Way of A in a mortar, 
and put it, to two gallons of brandy, and the ſame 


ae of, water. Let it ſtand all night, 15 then 5 i 
raw it off in a worm-ſtill. 1 


Red Roſe-bud ' Water. 5 : + Caf 1 ; {'% 


1 A 2 four gallons of roſes, 1 wet them in . 3 
near two gallons of water. Then diſtil them ina | - 


cold fill. "Take the ſame tilled water, ang, A | * 
into it as many freſh. roſes. as it will wet. TT —_ 


diſtil them again. In the ſame manner you may i 
diftil mint, balm, parſley, and pennyroyal waters. b 
Black Cherry Water. „ at 


BRUISE fix pounds of black cherries, and Tg 0 


put to them the tops of er > ſweet marjorum, | . 
ſpearmint, angelica, balm, an e owers, B 
of each a handful; dried violets an ounce; anife== M8 


ſeeds and Tweet fennel-ſceds, of each half an = 
ounce. Bruiſe the ſeeds well, and cut the herbs . 3 
cold "4 all e and diftil T off i in a 
cold ſti - 


: 
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. Flag Heart pater. 3 
"TAKE en, flowers, clove gillillowers . | 
roſe-buds dried, and borrage flowers, of each an 
_ ounce; four handfuls of balm, and one of ſweet 
marjorum marygold flowers half an ounce; le- 
mon- peel, two ounces;-mace and cardamum, of 
Lach thirty grains; of cinnamon, ſixty grains; or 
: yellow and white ſanders,” of each a quarter of 
an ounce ; ſhavings of hartſhorn an ounce, Take 
nine oranges, and put in the peels; then cut them 
in ſmall pieces, and pour upon theſe two quarts of 
the beſt Rheniſh, or the beſt white wine. Let 
it infuſe three or four days, cloſe ſtopped in a 
cellar or cool place; but it will not be the vorſe 
for infuſing nine or ten days. Take a ſtag's heart, 
and cut oh, the fat, cut it very-ſmall, and cover it 
with Rheniſh or white wine; Let it ſtand all night 
cloſe covered in a cool place, and the next day 
add to it all the before mentioned ingredients, 
mixing them very well together, and adding to it 
a pin of the beſt roſe-water, and a pint of the 
8 Juice of celandine. If you Pleaſe you may put in 
ten grains of ſaffron. t it in a glaſs ſtill, diſtil- 
ing in water, raiſing it well to . in the | Ream 
- both of the Till and receiver. 5 


i 8 255 * 2 
3 8 ö VVV 


. Peppermint Water. 


0 v TT your peppermint. which muſt be — 
en it is full grown, and before it ſeeds, into 
ſhort lengths. Fill your ſtill with it, and cover 
it with water. Then make a good fire under it, 
and when it is near boiling, and the ſtill begins to 
drop, if your fire be too hot, draw a little from 
under it, to keep it from boiling over, or your 
water will be muddy. The flower your ſtill drops, 
the clearer and ſtronger your water will be; but 


eg not reduce it too low. Bottle 1 it the next . 
= | | el 


>; 


* 
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let it ſtand three or four days,to take off the fiery 
taſte of the fill, then cc ork 4 well, and i 1 vill 17 
a Tong ume. e, „„ 
133 A 3 wy i 8 157 oor u 
8 oth SOA of: Orange or Lemon, Wat | Fes q 43 
TAKE the outer rinds of fifty eaistsd bbs 
| mons, put them into fix quarts of brandy and one 
quart of ſack; and let them ſteep, in it one night. 
The nent day diſtil them in a cold, il; and draw 
it off till it begins to taſte ſour; Svweeten it to 
your taſte with double- refined ſugar, and mix 
firſt; ſecond; and third | runnings together. I lit 
be lemon water, it ſhould: be perfumed with two 
grains of ambergris, and one of muſk. Grind them 
fine, tie them in a rag, and let it hang five or ſix 
days in each bottle, or you may put to them 
three or four drops of the tindture of amhergris. 
Take care that you cork it well, and/1 it will re- 
main >, bt 8 % ul. 
411 Nuumeg ae, Ty 10 ala * 
5 U; T. 8 © ound of nutmegs 1 up in a mor⸗ 5 
tar to two gallons of brandy, and the ſame quan- 
tity; of water. Let it e and then 
d it off in a warm till. lr i t e i 


VO OLE ERS e  Hyſterical Water,” N eh 6 


TAKE ſeeds of wild parſnip, Lee 301 $a | 
of lovage, of each two ounces; roots of fingle 
piony four ounces ; . wech of the oak * 
ounces; myrrh a quarter of an ounce, and caſtor 
half an ounce. Beat all th heſe; together, an 
to them a ;quarter of a pound of « ried millepedes. 
Pour on theſe. three quarts, of mugwort water, and 
two quarts, of brandy. , Let them ſtand in a cloſe 
veſſel eight days, and then ſtill it in a cold ſtill 
paſted up. You may draw off nine . pints of water, 
and ſweeten it to your taſte.” Mix all together, 


and bottle it up. 


Mes + ane 
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4391 HA i uns 1. TFT 25 
FAKE chives, ſage, balm, mint, rue; Roman 
 wormwood, ſcuryy=graſs, brook-lime, and water 
creſſes, of ea oh handful ;/ green merery two 


_  neafantfeffron, xptnnyworth of each; aniſeſceds, 

__ Eartauylecds, coriander and cardamum- ſeeds, 

5 of each, an ounce; two oùnces of ſcraped liquorice; 
; __ pound if ſplit figs, the ſame quantity of raiſins 
ge the fun fene, an ounce of juniper) berries 
HpPruiſed, an ounce of beaten nutmeg, an ounce of 

made bruiſed, and the ſaine of fweet fennel- ſeeds 

__- _ alſo bruiſed with a few flowers of roſemary; mari- 
gold and ſage Put all theſe into a large ſtone 
„ Jar, pur to them chree gallons of French brandy. 
over "It icloſe;. and let it Rand near the fire for 
three weeks. Stir it three times a weck, and be 
ſure to keep it cloſe. ſtopped, and then ſtrain it 
off. Bottle your liquor, and pour on the ingre- 
_ Uietits" a'bottle more French brandy. Let it ſtand 

a Week, ſtirring it once a day, then diſtil it in a 
cold fil and you wi have w fine "white ſurfeit 
water. Though this is beſt made in ſummer,” yet 
: ae may make it at any time of the year, if you 


— 


live in London, where the ingredients are always 
1 


33 & 


, , .. 
to be bad either in à green of dry Nate. © 
by ES ö Kg wel 8 A: 8 N — , * ve 1 44 . 115 85 1 
. -Roſe — 
aoses bor this Porter mog vr gathered on 
2 fine day; when they are full blown. Pick off 
een dase e pick put e an et water. 
Then put them into a cold kill, make a Now fire 
under It, and the flower you diſtil it che better it 
will be. Then bottle it, and yon may Cork it af- 
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1 ; EL 20 Je art! 5 5 
Tavender Water: „ 


TAKE v two e of lavender pips, and put 
= into two quarts of water. Put them ints 
cold ſtill, and put a flow fire under it. Diſtil 3 
off very flowly,. and put it into à pot till you 
have diſtilled all your water. Then clean your 
ſtill well out, pu ut aa lavender water into ft, 
and diſtil it off again flowly. ORs 1 39. your 
bouley, and.cork il. 
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1 0 UG H the Houſekęepers i in. PT are 
very ſeldom troubled with the buſineſs of 
brewing, yet it is a very neceſſary article to be 
properly ruangerfiood by thoſe who reſide much in 
the country. We ſhall therefore be very particu- 
lar in this bufineſs, and proceed to lay $ face ſuch 
plain and conciſe rules, as may enable every one 
to become a good brewer of mak in And, 
wh we ſhall deſcribe 577 | 


On what Principles the Copyer Fouls be Wa.” 


THE various implements necefſary for this bu- | 


ſineſs muſt be * made, and kept clean and 
in good order. 
per, and the manner of its being ſet, require yery 


attentive conſideration. The beſt method to be 


adopted is to divide the heat of the fire by a ſtop; 
and, if the door and draft be in a direct line, the 


itop wuſt be refed from the middle of each out- 


A a 3 | line 


e proper poſition of the cop- 
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line of the grating, and parallel with the centre 

fides of the copper. By this method, the middle 

- of the fire Will be direaly under the bottom of the 
copper. The ſtop is compoſed of a thin wall in 

the centre of the right and left fides of the copper, 
Which is to aſcend half the height of it. On the 

tgp muſt be left a cavity, from four to five inches, 

for a draught for that half part of the fire which 
is next the door of the copper; and then the build- 
ing muſt cloſe all round to the finiſhing at the top. 
By this method the heat will communicate from 

the outward part of the fire round the outward 
half of your copper, through the cavity, as will 
the fartheſt part of the flue, which alſo contrafts a 
conjunction of the whole, and cauſes the flame to 
glide gently and equally round the bottom of the 
JJ. poodle Eo) Qs 
Very great are the advantages ariſing from a 
copper being ſet in this manner, and among theſe 
confiderations, ' the "ſaving of fuel is not the leaſt. 

It has a conſiderable advantage over ' wheel- 

; _ draughts; for with them, if there be not particular 
gattendance given to the Nee ſtirring them 
don, they are apt to ſtick to the ſides, and ſcorch, 
which will deprive the liquor of its ſweet and pro- 
per flavour. By the method above adviſed, the 
Copper will laſt many years longer than it will by 
the wheel-draught; for that draws with ſo much 
violence, .that ſhould your liquor be beneath the 
communication of the fire, your copper will there- 

by be liable to injury; whereas, by the other me- 
 #hod, you may boil half a copper: full, without 
any bad conſequences enſuing. 
Niue proper Management of Veſſels for Brewing. 
THE day before you intend to brew, very at- 
tentively examine all your veſſels, and ſee that 
they be thoroughly clean, and in a ſtate proper 
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for uſe. Brewing utenfils, ſhould never be con- 
verted to any other uſe, unleſs for wines; and 
even then, as ſoon as they are done with, they 
ſhould. be thoroughly cleanſed, and kept in a clean 
place. Caſks muſt be well cleaned with boiling 
water; and, if the bung-hole be large enough, 
ſcrub them well with a ſmall birch broom or bruſh. 
If you find them bad, and have a muſty ſcent, take 
out the heads, and let them be ſcrubbed clean 
with a hand-bruſh, ſand, and fullers earth. When 
you have done this, put on the head, again, and 
ſcald it well; then throw in a piece of unſlacked 
lime, and ſtop the bung cloſe. When they have 
ſtood ſome time, rince them well with cold water, 
and they will, then be in a condition proper to be 
uſed. V fs | | 
. Your. coolers alſo require equal attention, they A 
being implements of much conſequence in brewing; = 
for, if they be not properly kept in order, your 1 
liquor will contract a diſagreeable flavour, of 
which nothing can cure it. This often proceeds 
from wet having infuſed itſelf into the wood, it 
being ſometimes apt to lodge in the crevices of old 
coolers, and even infett them to ſuch a degree, 
that it cannot be. removed even after ſeveral waſh- 
ings and ſcaldings. One cauſe incidental to this 
evil is, ſuffering women to waſh in a brewhouſe, 
which ought never to be permitted, where any 
other convenience can be had ; for nothing can be 
more hurtful. than the remains of dirty ſoap left. in 
veſſels intended for brewing only. 
Never let the water ſtand too long in the cool- 
ers while you are preparing them, as the water 
will foak into them, and foon turn putrid, when 
the ſtench will enter the wood, and make them 
- almoſt incurable. To prevent theſe ill effects, as 
well as ta anſwer good purpoſes, it has been re- 
OE IL. "ACS _ commended, 
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Ebthtnetided, where fixed brewhouſes are intended, 
that all coolers ſhould be leaded. It muſt be al. 
lowed; in the firſt inſtance, that fuch are exceed- 

ingly cleanly; and, fecondly, that it expedites 
the cooling of part of your liquor worts, which is 
een to forward it for working, as well as 
afterwards for cooling the whole; for evaporation 
cauſes conſiderably more waſte than proper boil- 
ing. © Your coolers muſt alſo be well ſcoured two 
or three times with cold water, which is more proper 
than hot water to effect a perfect cleaning, eſpeci- 
ally if they be in a bad condition, from the undiſ- 
covered filth that may be in the crevices. The 
application of warm water will drive the infettion 
further; ſo that, if your liquor be let into the 
_ coolers, and any remain in the crevices, the heat 
will collect the foulneſs, and the whole will thereby 
be rendered unwholeſome and diſagreeable. 
Another material point is to keep the maſh-tub 
clean; the grains muſt not be left in the tub any 
longer than the day after brewing, leſt. the tub 

ſhould be thereby fourtd ; for if. Revs be a ſour 
cent in the brewhouſe before your beer be tunned, 
it will be apt to infe& your liquor and worts. 

Cleanlineſs in brewing is ſo indiſpenſable an article, 

that every attention ſhould be paid to ir. 8 


ne Management of the Maſh-tub and other Utenſils. | 


IV order to make your maſh-tub more laſtin 
and complete, you muſt have a circular piece o* 
braſs or copper, to inlay and line the hole where 
the penſtaff enters, to let the wort run off into the 
underback. The penſtaff ſhould be alſo firongly 
ferelled with the ſame metal, and both well and 
taperly finiſhed, ſo that you may place it properly. 
By this method you have it run from the fineneſs of 
a thread to the fulneſs of an inch tube, &c; firſt 


had? 
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dreſſing your muck-baſket with ſtraw, fern, or ſmall 
buſhy furze without ſtems, fix or eight inches in 
from the bottom of your baſket, and ſet quite per- 
pendicularly over the whole with the penſtaff, 
through the center of the baſket, and the middle 
of the furze or fern, and faſtened into the hole of 
the tub. To ſteady it properly, you muſt have a 
piece of iron let into a ſtaple faſtened to the tub, 
at the neareſt part oppoſite to the baſket, and to 
reach nearly to itz and from that piece another | 
added on a jointed ſwivel, or any other contrivance, 
ſo as to be at liberty to let round the baſket like a 
dog's collar, and to enter into the ſtaple formed 
in the ſame to pin it faſt, and by adding a balf-cir- 
cular turn in the collar, in which you have room to 
drive in a wedge, which will keep it ſafe down to 
the bottom, where there can be no danger of its 
being diſturbed by ſtirring the maſh, which will 
otherwiſe ſometimes be the caſe. When you let 
o, you will raiſe the pen-ſtaff to your own degree 
of running, and then faſten the ſtaff, by the help 
b two wedges tightened between the ſtaff and the 
aſket, 


The copper-work, like every thing elſe, muſt _ 


give way to time, and become defettive. - When 
this is the caſe, you may repair the imperfettion by 


the following fimple method. Work the penſtaff 2 


in the braſs ſocket wich emery and water, or oil, 
which will perhaps make it more perfect than when 
new. The like method is ſometimes taken even 
with cocks juſt purchaſed, in order to prevent their 
decaying ſo ſoon as they otherwiſe would. _ 
Underbacks may be made to receive a very ma- 
terial addition, by having a piece of copper to line 
the hole in the bottom, which may be ſtopped with 
a cloth put ſingly. round. a large cock, which will 
prevent its flying up by the heat. When the liquor _ 

is s pumped clean out of the back, the cloth round 
= | the 
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the cock will enable you to take out the cock with 
eaſe; and there ſhould be a drain below the under. 
back to carry off the water, which will enable you 
to waſh it very clean without much trouble. This 
drain ſhould be made with a clear deſcent, ſo that 
no damp may remain under the back. With the 
conveyance of water running into your copper, 
you may be enabled to work that water in a double 
quantity, your underback being filled by the means 
_ of letting it in at your leiſure, out of your copper, 
through a ſhoot to the maſh-tub, and ſo to the 

93 were wir Thus you will have a reſerve againſt 
the time you wiſh to fill your copper, which may be 
complete in a few minutes, by pumping while the 
under cock is running. We cannot conclude this 
article of utenſils, without again recommending 
cleanlineſs as a moſt eſſential point to be attended 
to in brewing. j 


Ds!e proper Seaſon for Brewing. 
MARC is generally conſidered as one of the 
principal months for brewing malt liquors for long 
keeping. The reaſon of this is, becauſe. the air, 
at that time of the year, is in general. temperate, 
and contributes to the good working or fermenta- 
tion of the liquor, which principally promotes its 
preſervation and good keeping. The. extremes of 
heat or cold weather are equally pernicious to the 
fermentation or working of liquors. Hence, if 
you brew in very cold weather, unleſs you uſe ſome 
means to warm the cellar while new drink is work- 
ing, it will never clear itſelf in the manner you 
would wiſh ; and the ſame misfortune will ariſe, if 
in very hot weather, the cellar is not put into a 
temperate ſtate. The conſequence of all which 
will be, that ſuch: drink will be muddy and. four, 
and in ſuch a degree, as to be perhaps paſt reco- 
very. Theſe accidents frequently happen, even 
? | | ds 
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in the proper ſeaſon for - brewing, and that owing - 
to the badneſs of the cellar; for, if they be dug in 
ſpring. grounds, or are ſubject to damps in the 
_ winter, the liquor, will chill, and become vapid or 
flat. When cellars are in this ſituation, it will be 
much better to brew in March than in October, as 
you may keep ſuch cellars temperate; in ſummer, 
which cannot be done in winter. Thus your beer 
brewed in March, before the cold can any ways 
materially affect it, will have due time to adjuſt and 
ſettle Helo: 8 _ e 
Every cellar, deſigned for the keeping of liquors, 
ſhould be formed on ſuch a plan, that no external 
air can get into it; for the variation of the exter- 
nal air, were the free admiſſion of it into the 
cellar, would cauſe as many alterations in the li- 
quors, and conſequently would keep them in ſuch 
an unſettled ſtate, as totally to ſpoil them. A re- 
gular and temperate air digeſts and ſoftens malt 
liquors, which makes them agreeable to the taſte; 
but in cellars, where the heats and colds are irregu- 
lar, very little good liquor can be expected out of 
TDi moſt proper Water for Brewing. ; 
__ REPEATED experiments have proved, that 
river-water is the moſt proper for brewing, as ſuch 
is generally ſoft, and has received thoſe benefits, 
which are naturally derived from the air and ſun, 
and which permit it eafily to penetrate into the 
malt, and extract its virtues. Hard waters, on the 
contrary, aſtringe and bind the power of the malt, 
ſo that its virtues are not freely communicated to 
the liquor. Some people hold it as a maxim, that 
all water that will mix with ſoap is fit for brewing, 
which is the caſe with the generality of river water; 
and it has been frequently found from experience, 
that when the ſame quantity of malt has been uſed 
| : CY ee, 
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to a barrel of river-water, as to à barrel of ſpring. 
Vater, the brewing from the former has exceeded 
the other in ſtrength above five degrees in the 
courſe of twelve months keeping. It has alſo been 
obſerved, that the malt was not only the ſame in 


quantity for one barrel as for the other, but was 
the ſame in quality, having been all meaſured from 
the ſame heap. The hops were alſo the ſame, both 
in quality and quantity, and the time of boiling 
equal in each. They were worked in the ſame 
manner, and tunned and kept in the ſame cellar. 
This is a proof beyond all contradiction, that the 
water only could be the cauſe of this difference. 
The ableſt brewers have been much puzzled 
with one circumſtance, which is, that ſeveral 
country gentlemen in the ſame town have employed 
the ſame brewer, have had the ſame malt, the ſame 
hops and water, have brewed in the ſame month, 
and broached their drink at the ſame time, yet one 
has had exceedingly fine, ſtrong, and well-taſted 
beer, while the other has had nothing worth drink- 
ing. Three-reaſons may- be adduced, in order to 
account for this very ſingular difference. Firſt, it 
might ariſe from the difference of weather, which 
might happen at the different brewings in this 
month, and make an alteration in the working of 
the liquors. Secondly, the yeaſt, or barm, might 
be of different ſorts, or in different ſtates, where- 
with theſe liquors were worked; and, thirdly, the 
cellars might not be equally adapted for the pur- 
_ poſe. The goodneſs of ſuch drink as is brewed 
for keeping, depends, in ſome meaſure, on the 
proper form and temperature of the cellars in which 
Dorcheſter beer, which is dee in much 


4 


_ eſteem, is chiefly brewed with chalky water, which 


is plenty in almoſt every part of that county; and 
as the ſoil is moſtly chalk, the cellars; being dug 


1 
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in that dry foil, contribute much to the good keep- 
ing ' oF theif drink, it being of a cloſe texture, and 
beds ary, 40 46 to diffipate damps; for it 
Has been found by experichee, that damp cellars 
. e an io the cafks and che woos 
keeping of liquor.” 10! 
. here Water is naturally of: hard ang it 
may, in ſome meaſure, be ſoftened by expoſing it 
to the Ait and ſun, and putting into it ame Pieces of 
_ toft chalk” to infuſe; or, hen, the water is ſet on 
to boil, in order to be poured on the malt, put 
into it 4 quatitity” of bran, 127079 it MAE home A 4 255 | 
good effect. 1 8 


Tha Quality of 4. Melt an, dos ; mot; proper fer 
MALT: ty Fg es eee | 
high-dried malt, and low-dried malt. Of theſe, 
the former, when brewed; produces a liquor of a 
deep-brown colour; and the other, which is the 
low-dried, produces a liquor of a pale colour. The 
firſt is Arisd in fuch à mamer as to be rather 
ſcorched than dried, and is not ſo wholeſome: as the 
pale malt. It has alſo been found from experience, 
that brown malt, although it may be well brewed, 
will ſooner turn ſharp tha the ite 5 ſo that-the 
py malt is generally in moſt eſteem. 5 
A'igentleman, who has made the art of ben 
158 ſtudy for many years, gives his'opiniowin theſe 
words. Brown malt makes the beſt drink when it 
is brewed with a coarſe river water, ſuch as that df 
the Thames about London; and that being brewed 
with ſuch water it makes very good ale; ot that 
it will not keep above fix months without turning. 
ſtale, even though he allows fourteen. buſhels to 
the hogſhead. He adds, that he has tried the 
high-dried malt to brew beer with for keeping, and 


, e it eee and yet he could never 
brew ; 
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brewery: ſhould be judiciouſly choſen before you 
'commence brewing, otherwiſe you will ſuſtain a 
loſs, which will be aggravated by your labour being 
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brew it ſo as to drink ſoft and nen * 
brewed with pale malt. There is, he lays, an acid 
quality in the higb· dried malt, Which occaſions 
thoſe who drink it to be greatly troubled with chat 


diſorder called the heart burn, 


We have been here ſpeaking only of malt made 


of barley; for as to wheat malt, pea-malt, or thoſe 
mixed with barley malt, though they produce a 


mii gh-coloured liquor, will keep ſome years, and 
ys vs ſoft and ſmooth, Net Wer are ſubject to have 


the flavour of mum. 

High-dried malt ſhould: not be. brewed wt; it has 
bees ground ten days or a fortnight, as it will 
then yield much ſtronger drink than from the ſame 
quantity ground but a ſhort time before it is uſed. 
On the contrary, pale malt, which has not re- 
ceived much of the fire, mn nat remin unuſed 


above a week after it is ground. 2 


The neweſt hops are by far the Weſtin "Though 


| hops will keep two years; yet after that they begin 
to decay, and loſe their flavour, unleſs great quan- 


tities: are kept together; in which caſe they will 


keep good much longer than in ſmall quantities. 
They ſhould, with a view to preſerve them the 


better, be kept in a very dry place; whereas: thoſe 
Who deal in them, with a view to encreaſe "their 


a . keep them as damp as they can. 


755 7 


* 
It is hence evident, that every article Bs the 


in vain. Be particularly careful to be provided 
with every neceſſary article before you commence 


brewing; for bad conſequences muſt enſue When 


you wait for any e tt 10 5 * ne. 
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13 "ke graflical, Part of Brewing. 
EIN G properly cleanſed and ſcalded '; al 
ur utenſils, your malt ground, your water boil- 
you in the copper, and your penſtaff well ſet, you 
nul then proceed to maſh, by putting a ſufficient 
quantity of boiling water into your tub, in which 
it paper” ſtand until the greater part of the ſteam is 
gone off, or till you ſee your own ſhadoy i in. 5 
It will chen be neceſſary, that one perſon ſhould. 
pour the malt gently. in, while another is careful. 
ly ſtirring it, for it is equally; as eſſential, that the 
ſame care ſhould be obſerved. when the maſh is 
thin as when thick. This being properly done, 
and having a ſufficient reſerye of malt to cover the 
maſn, to prevent evaporation, you may cover 
your tubs with ſacks, & c. and leave your, malt 
three hoursito ſteep, by, which, time its Mang will 
be properly extracted. 
Be careful, before you let the maſh, run, to * 
prepared with a pail to catch the firſt fluſh,, as that 
is generally thickiſh, and another pail. to. be. ap- 
plied while you return the-firſt;on the maſh, and 5 
on for tu or three times, at leaſt, till it runs fine. 
By this time your ne, mould, be boiling, anda 
convenient tub placed cloſe to your maſh- tub. Let 
into it, through your ſpout; half the quantity of 
boiling water you mean to. uſe. for drawing off your 
beſt wort; after. which you muſt inſtantly turn the 
cock to fill up again, which, with a proper attention 
to the fire, will boil in due time. During ſuch 
time, you mult ſlop the maſh with this hot water 
out of the convenient and. in moderate. quantities, | 
every eight or ten minutes, till the whole is con- 
A and then let off the remaining quantity, 
which will be boiling We the e proceſs 
be 1 Wen 1 
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Having filled your copper, let it boil as quick as 


poſſible for the ſecond maſh, whether you intend it 


either for ale or ſmall beer. Being thus far pre- 
pared, let off the remaining quantity of water into 
your tub, as you did for the ſtrong beer; but if 
you would have ſmall beer beſides,” you muſt ad 


accordingly, by boiling a proper quantity off in 


due time, and letuing it ine e N as before 
directed. | 2 30 
As to the quantity of. 4a Weney uud buſhels 
will make two hogſheads of as good ſtrong beer as 
any perſon would wiſh to drink, as alſo two hog- 
ſheads of very decent ale. The ſtrong beer made 
from this quantity of malt ſhould be kept two or 
three years before it is tapped, and the ale never 
leſs than one. If your maſh be only for one hogſ- 
head, it ſhould' be two hours in running off; if 
two hogfheads, two hours and a bene Are 


hours for any greater quantity. H 
Great attention muſt be 10 [ohe-- time of 


1 3 
* F 1 


ſteeping your maſhes. Strong beer muſt be allowed 
three hours; ale, one hour; and af, If Von ene eg 


beer afterwards, half an N this mode of 
proceeding your boilings will rege arly take place 
of each other, which will greatly expediate the 


buſineſs. In the courſe of maſhing, be careful 


that it is thoroughly ſtirred from the bottom, and 
eſpecially round the muck baſket ; for, being well 
Thaken, it eee a aten of en whole _ 
of the maſh. 

The greateſt care muſt be taken, in they prepara- 
tion for boiling, to put the hops in with he firſt 
wort, or it will char in a few minutes. As ſoon as 
the copper is'full enough, make'a good fire under 
it; but e careful in filling it to leave room enough 


for boiling. Quick boiling is a part of the buſineſs 


that requires very particular attention. Great 


caution mult be 3 WR” the 9 begins 
to 


Þ1KECTIONS FOR BREWING MALT-LIQUORS. 369 


to ſwell in waves in the copper. If you have no 
aſſiſtant, be particularly attentive: to its motions; 
and being provided with an iron rod of a proper 
length, crooked at one end, and jagged at the 
other, then with the crook you are enabled to open 
the furnace, or copper door, and with the other 
end puſh in the damper, and thus proportion your 
fire, as you muſt take care not to have it too 
fierce. _ | | A „ % or Corea arcs 
Io aſcertain the proper time the liquor fhould 
boil, proceed as follows. Take a clean copper 
bowl-diſh, dip out ſome of the liquor, and when 
you diſcover a working, and the hops ſinking, you 
may then conclude it to be ſufficiently boiled. Long 
and ſlow boiling both hurts and waſtes the liquor. 
As ſoon as your liquor is properly boiled, tra- 
verſe a ſmall quantity of it over all the coolers, ſo 
as to get a proper quantity cold immediately to ſet 
to work; but if the airineſs of your brewhouſe is 
not ſufficient to expedite a quantity ſoon, you muſt 
traverſe a ſecond quantity over the coolers, and 
then let it into ſhallow tubs. Put theſe into any 
paſſage where there is a thorough draft of air, but 
where no rain or other wet can get to it. Then let 
off the quantity of two baring-tubs full from the 
firſt one, the ſecond and third coolers, which may 
be ſoon. gat cold, to be ready for a ſpeedy work= 
ing, and then the remaining part that is in your 
copper may be quite let out into the firſt cooler. 
In the mean time, mend the fire, and alſo attend 
to the hops, to make a clear paſſage through the 
ſtrainer. e e 
As ſoon as the liquor is done running, return to 
your buſineſs of pumping; but remember, that 
when you have got four or five pailfuls, you return 
all the hops into the copper for ale. 
By this time, the ſmall quantity of liquor tra- 
verſed over your coolers, coats ſufficiently cooled, 
0 | | you 


00 0s IIS oo ger Km IT rages — _ N 
F 


the like quantity to each of them, an 
them over, until it comes to a fine white head. 
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you muſt proceed as follows to ſet your liquor to 


work. Take four quarts of barm, and divide half 
of it into ſmall veſſels, ſuch as clean bowls, baſons, 
or mugs, adding thereto an equal quantity of wort, 
which ſhould be almoſt cold. As ſoon as it fer. 
ments to the top of the veſſels, put it into two pails, 
and when that works to the top, put one into a bar- 
ing-tub, and the other into another. When you 
have half a baring-tub full together, you may put 

4 then cover 


This may be perfectly completed in three hours, 
and then put thoſe two quantities into the working 
guile. You may now add as much wort as you 


have got ready ; for, if the weather be open, you 


cannot work it too cold. If you brew in cold 


froſty weather, keep the brewhouſe warm; but 


never add hot wort to keep the liquor to a blood 


heat, that being a bad practice. 


Take care that your barm be not 3 ſoxed 5 


deer, that is, beer heated by ill management in its 


working; for, in that caſe, it is likely to carry 
with it the contagion. If your barm be flat, and 
you cannot procure that which is new, put to it a 
pint of warm ſweet wort, of your firſt letting off, 


dhe heat to be about half the degree of milk-warm. 


Then give the veſſel that contains it a ſhake, and it 
will ſoon gather ſtrength, and be fit for uſe. As 
to the quantity of hops neceſſary to be uſed, remem- 
ber, that half a pound of good hops is ſufficient for 
a buſhel of malt. 

Tunning is the laſt and moſt Gmple operation in 
the buſineſs of brewing, the general methods of 


doing which are, either by having it carried into 


the cellar on mens ſhoulders, or conveying it 
thither by means of leathern pipes uſed for that 
purpoſe. Your'caſks being perfectly clean, ſweet, 


and dry, and placed © on che ſtand ready to 1 9 8 
ö 2 the 
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the liquor, firſt ſkim off the top barm, then proceed 
to fill your caſks quite full, and immediately bung 
and peg them eloſe. Bore a hole with a tap-borer 
near the ſummit of the ſtave, at the ſame diftance 
from the top as the lower tap- hole is from the bot- 
tom, for working through that upper-hole, which is 
a more clean and effectual method than working it 
over the caſk; for, by the above method, being 
ſo cloſely confined, it ſoon fets itſelf into a convul- 
five motion of working, and forces itſelf ſine, pro- 
vided you attend to the filling of your caſks five 
or ſix times a day. New caſks are apt to give 
liquor a bad taſte, if they be nat well ſcalded and 
ſeaſoned ſeveral days ſucceſſively before they are 
_ uſed ; and old caſks are apt to 5 my if _ 

and any time out of uſe. oat 

I proper Management of Malt Liquors... aca 

10 keep ſtrong beer in a ſtate of perfection, 
having once broached the veſſel, attention muſt be 
paid to the time in which it may be expended; for, 
if there happen to be a quick draught for it, it will 
in that caſe laſt good to the bottom; but, if there 
is likely to be but a flow draught, then” do not 
draw off quite half before you bottle it; | otherwiſe 
it will grow flat, dead, or four. 

The time requiſite for beer to. ripen, depends 
on the quantity of liquor contained in the caſk. 
A veſſel that contains two hogſheads of beer, will 
require twice as much time to perfect itſelf as one 
of a hogſhead ; and it is found by experience, that 

no veſſel ſhould be uſed: for ſtrong beer ene Ex 

for keeping, leſs than a hogſhead. _ 
Small beer ſhould be wat tolerably good. in 
quality; for, if it be not good, ſervants, for whom 
it is principally calculated, will be. feeble in ſum- 
mer-time, incapable of ſtrong work, and ſubje& to 
various diſorders. Beſides, when the beer 1s bad, 
| n a great 


. 1 


proportion to the ſize of the veſſel. 
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a great deal will be thrown away; whereas, on the 
contrary, good wholeſome drink will be valued, 
and conſequently taken care of. It is ad- 
viſeable, therefore, where there is good cellaring, 
to brew a ſtock of ſmall beer in March or October, 
or in both months, to be kept, if poſſible, in hog. 
ſheads; The beer brewed in March ſhould not be 
tapped till October, nor that brewed in October 
till the March following. e 
Some people, who brew with high- dried barley 
malt, in order to fine their beer, = a bag, con- 
. taining. about three pints of wheat, into every 
hogſhead of liquor, which has had the deſired ef- 
fe&, and made the beer drink ſoft and mellow. 
Others have put about three pints of wheat malt 
_ hogſhead, which has produced the ſame 
VV V 

Malt liquors may be ſpoiled by bad cellaring, 
be ſubje@ to ferment in the caſk, and conſequent- 
ly turn thick and ſour. When this happens, the 
beſt way of bringing the liquor to itſelf is, to open 
the bung- hole of the caſk for two or three days; 
and, if that does not ſtop the fermentation, then 

ut in about two or three pounds of oyſter-ſhells, 

waſhed, dried well in an oven, and then finely 
pounded. After fo have put it in, ſtir it a little, 
and it will ſoon ſettle the liquor, make it fine, 
and take off the ſharp taſte. When you find this 
effected, draw it off into another veſſel, and put 
a ſmall bag of wheat, or wheat malt, into it, in 

In ſome country places remote from principal 
towns, it is a practice to dip whiſks into yeaſt, then 
beat it well, and hang up the whiſks, with the 
, yeaſt in them, to dry; and if there be no ns 
till near two months afterwards, the ſtirring an 
beating one of theſe whiſks in new wort, will ſoon 
raiſe a working or fermentation, It is a _ 
HET Fe | that 
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that all liquor ſhould be well worked in the tun, 
before it is put into the veſſel, otherwiſe it 8 
not eaſily grow fine. 


The propereſt Method to bottle Malt rat 


T H E firſt attention to be paid is to your bot- 
tles, which muſt be well cleaned and dried; for 
wet bottles will ſpoil your liquor by making it 
turn mouldy. Though the bottles may be clean 
and dry, yet, if the corks be not new and ſound, 
| the liquor will be liable to be damaged; for, if 
the air can penetrate the bottles, the liquor will 
grow flat, and never riſe. Many, who have flat- 

tered themſelves of ayſaving knowledge, by uſing 
old corks on this occaſion, have ſpoiled as much 
liquor as ſtood them in four or five pounds, in or- 
der to ſave three or four ſhillings. If bottles be 
corked properly, it will be difficult to draw the 
cork without a ſcrew ; and to ſecure the drawing 
of the cork without breaking, the ſcrew ought to 
go through the cork, and then the air muſt neceſ- 
farily find a paſſage where the ſcrew has paſſed. If 
a cork has once e in a bottle, though it has 
not been drawn with a ſcrew, yet that cork will 
turn muſty as ſoon as expoſed to the air, and will 
communicate its ill flavour to the bottle into 
which it is next put, and thereby ſpoil the liquor. 
In the choice of corks, take thoſe that are ſoft 
and clean from ſpecks. You may alſo obſerve, 
in the bottling of liquor, that the top and middle 
of the hogſhead are the ſtrongeſt, and will ſooner 
riſe in the bottles than the bottom. When you 
begin to bottle a veſſel of any liquor, do not go 
about any thing elſe till the whole of that buſi- 
neſs is completed. 

As ſoon asa veſſel of liquor begins to grow flat 
whilſt it is on tap, bottle it; and into every battle 
van a piece of loaf ſugar about the ſize of a wal- 

. nut, 
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nut, which will make it riſe and come to itſelf, 
and to forward its ripening, you may ſet fome 
bottles in hay in a warm place; but tram will do 
nothing towards its ripening. _ | 

If you ſhould have the opportunity of brewing 
a good ſtock of ſmall beer in March and October, 
ſome of it may be bottled at the end of fix months, 
putting into every bottle a lump of loaf ſugar, 
which, in the ſummer, will make a very pleaſant 
and refreſhing drink. Or, if you happen to brew 
in ſummer, and are defirous of having briſk ſmall 
beer, as ſoon as it has done working, bottle it as 
before directed. 

Should your oeltirs not Keppen to be properly 
ealrulated for the preſervation of your beer, you 
may uſe the following expedient. Sink holes in 
the ground, put into them large oil jars, and fill 

up the earth cloſe about the ſides. foe of 'theſe 
Jars will hold about two dozen bottles, and will 
keep the liquor in proper order; but great care 
' muſt be taken, that the tops of the jars are kept 
cloſe covered. In winter time, when the weather 
is froſty, ſhut up all the lights. or windows of your 
cellars, and cover them cloſe with horſe-dung, 
which will keep FORE" wan in a 8 ne 1 tem- 
perate Kate. | 


To keep Yeaſt good he ſeveral 8 3 
IN order to preſerve a large ſtock of yeaſt, 

which will keep and be of uſe for ſeveral months, 
either for brewing, or to make bread or cakes, 
proceed as follows. When you have plenty of 
yeaſt, and are apprehenſive of a future ſcarcity, 
take a quantity of it, ſtir and work it well with a 
whiſk until it becomes liquid and thin. Then get 
a large wooden platter, cooler, or tub, clean and 
dry, and with a ſoft bruſh lay a thin layer of yeaſt 


0 the tub, and turn the mouth downwards, that 
| no 


DIRECTIONS FOR BAKING BREAD» 373 


no duſt may fall upon it, but ſo that the air may 
get under to dry it. When that coat is very dry, 


then lay on another, and ſo on till you have a ſuf- 
ficient quantity, even two or three inches thick, 


always taking care that the yeaſt is very dry in 
the tub before you lay any more on, and this will 
keep good for ſeveral months. When you have 
occaſion to uſe this yeaſt, cut a piece off, and lay 
it into warm water; then ſtir it together, and it 


will be fit for uſe. If it be for brewing, take a 


large handful of birch tied together, dip it into the 


yeaſt, and hang it up to dry. In this manner you 


may do as many as you pleaſe ; but take care that 
no duſt comes to it. When your beer is fit to ſet 
to work, throw in one of theſe, and it will make it 
work as well as if freſh yeaſt had been uſed. 


Deixrettions for baking Bread. 
| The proper Form of an Oven. 


Þ VERY nes oven ſhould be built round, and 
not lower from the roof than twenty inches, 


nor higher than twenty-four inches. The mouth 


ſhould be ſmall, with an iron door to ſhut quite 
cloſe; by which means it will require leſs fire, and 
keep in the heat much better than a long and 
high-roofed aven, and in courſe bake every 
thing better, „ rs „ 
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Nie London Method of making Bread, 
PUT a buſhel of good flour, which has been 
ground about five or fix weeks, in one end of your 
. trough, and make a hole. in the middle of it, 
Take nine quarts of warm water, which the bakers 
call liquor, and mix it with one quart of good 
yeaſt. Put it into the flour, and ſtir it well with 
your. hands. Let it lie till it riſes as high as it will 
go, which will be in about an hour and twenty 
minutes. Mind and watch it when it is at the 
height, and do not let it fall. Then make up 
your dough with eight quarts more of warm liquor, 
and one. pound of ſalt. Work it well with 
your hands, and then cover it over with a coarſe 
cloth or a ſack. Put your fire into the oven, 
heat it well, and by the time your oven is hot, the 
dough will be ready. Then make your dough 
into loaves of about five pounds each, ſweep out 
your oven clean, and put in your loayes, Shut 
it up cloſe, and two hours and a half will bake 
them. Then open your oven, and draw them 
out. In ſummer, let your liquor be juſt blood- 
warm, in winter a litte warmer, and in hard froſty 
weather as hot as you can bear your hand in it; 
but not ſo hot as to ſcald the yeaſt, for that will 
ſpoil the whole batch of bread. A larger or ſmall- 
er quantity may be made in the ſame proportion. 


| | To make French Bread. __ 
LA half a buſhel of the beſt Hertfordſhire 
white flour at one, end of the trough, and make 
a hole in the middle of it. Mix a pint of good 
fmall-beer yeaſt with three quarts of warm liquor, 
ut it in, and mix it up well till it is tough. 

ut a flannel over it, and let it riſe as high as it 


will; but mind and watch it that it does not fall. 


When jt is at the height, take fix quarts of 3 
| mec 
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med milk blood-warm, the bluer the better, 
vided it is ſweet, and a pound of ſalt; but be 3 
not to put any milk with the yeaſt at firſt, as that 
will prevent the yeaſt from riſing, as any thing 
greaſy will. Then, inſtead of working it with 
your hands, as you would dough for Engliſh bread, 
nw the ends 85 our fingers together, and work it 
over your hands il it is quite weak and ropey, and 
then cover it over with a flannel. Put your fire 
into the oven, and make it very hot, by which 


time your dough will be ready. Lay your dough 


on the dreſſer, and, inſtead of a common knife, 
have one made like a chopping Knife to cut it 
with. Then make it up into bricks, or rolls, as 

you choofe. The bricks will take an hour ar 
a half baking, and rolls half an hour, Then 
draw them out, and either raſp them with a raſp, 
or chip them with a knife, as you pleaſe, You 
may, if you think proper, break in two ounces of 
butter, when you work it up with the ſecond li- 


To _ Bread e vgl. by the Means of a Tassen. 
TAK E about two pounds of dough of your 


laſt making, which has been made with yeaſt; 


keep it in a wooden veſſel, and cover it well with 
flour. This is your leaven. The night before 
you intend to bake, put the leaven to a peck of 
flour, and work them well together with warm 


liquor. Let it lie in a dry wooden veſſel, well 


covered with a dry. linen cloth, alſo a blanket 
over the cloth, and keep it in a warm place. This 


dough kept warm will riſe again the next morn- 


ing, and will be ſufficient to mix with two or three 
buſhels of flour, being worked up with warm li- 
qour, and a pound of falt to each buſhel of flour, 
When it is well worked up, and thoroughly 


mixed with all oo flour, let it be well covered 
Wi 
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wtik the linen and blanket, until you find it riſe, 
Then knead it well, and work it up into loaves and 
brieks, making the loaves broad, and not ſo thick 
and high as is done for bread made with yeaſt. 
Then put it into your oven, and bake it as before 
directed. Always keep by you two pounds of the 
dough of your laſt baking, well covered with flour, 
to make leaven to ſerve from one baking day to 
another. The more leaven is put to the flour, 
the lighter and ſpongy the bread will be; and the 
freſher the Jeaven, the leſs four will be the bread.” 


„„ Mufins and Oat-Cales. | - . 
PU a buſhel of Hertfordſhire white flour into 


your trough, three gallons of milk-warm liquor, | 


and mix in a quart of mild ale, or good ſmall-beer 
yeaſt, and half a pound of ſalt. Stir it well about 
a quarter of an hour, then ſtrain it into the flour, 
mix your dough as high as you can, and let it lie 
one hour to riſe. Then with your hand roll it. 
up, and pull it into little pieces as big as a large 
walnut. Roll them with your hand like a ball, 
lay them on a table, and as faſt as you do them 
lay a flannel over them, and be ſure to keep your 
dough covered with flannel, When you have 
rolled out all your dough, begin to bake the firſt, 
and by that time they will be fpread out in the 
right form. Lay them on your plate, and as the 
bottom begins to change colour, turn them on'the 
other fide. Take great care that they do not burn. 

If the middle of your plate be too hot, put a brick 
or two into the middle of the fire to flacken the 
heat. The plate you bake on muſt be thus fixed. 
Build a place, as if you were going to build a 
copper, of a piece of caſt iron, all over the top, 
fixed in form juſt the ſame as the bottom of a cop- 
per, or iron pot, and make your fire under with 
coal, as under à copper. - Oat-cakes are _ 
7 Fn | the 
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the ſame- ways only uſe fine ſifted oatmeal] inſtead 
of flour, and two gallons of water inſtead of three. 
When you pull them to pieces, roll them out with 
a rolling-pin with a good deal of flour, cover them 
with a piece of flannel; and they will riſe to a 


pom thickneſs ; and, if you find them either too 


ig or too little, you muſt roll, your dough ac- 
cordingly. , Before you eat either muffins or oat- 
cakes, toaſt them criſp on both ſides, but do not 
burn them. Then pull them open with your fin- 
gers, and they will be like a honey- comb. Lay 
in as much butter as you chooſe, then clap them 
together again, and put them before the fire; but 
uſe 'a knife only when you cut them into pieces. 
Some flour will take a quart more liquor than other 
flour; but practice will make theſe things familiar. 


CH AP. XXXIL 


The Breeding, Reuring, and Management of Poultry. 


THE buſineſs of this chapter is certainly ſuch 


1 as is neceſſary to be known by every houſe- 
keeper. Many families refide in the country only 
for a limited time, while others make it their con- 
ſtant abode, and prefer the peace and tranquility 


of a country life to the noiſe and buſtle of the me- 


tropolis and other capital cities. 


The firſt confideration 1s the proper choice of 


ſuch fowls as are the beſt calculated for breeding. 


Thoſe of a middling age are the more proper for 


ſitting, and the younger for laying. Six hens to 
a cock is the uſual proportion; and, in order to 
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8B ru MANAGEMENT OF POULTRY. 
make them familiar, feed them alvays, at one eplace, 
and at a particular hour. 
From two years old to five i is the beſt age to ſet 
a hen, and the beſt month February, though any 
month will anſwer the purpoſe between that and 
Michaelmas. A hen fits twenty days, and markt 
and turkies thirty days. 
In the mixture of fowls for breeding, the nature 

of the hen ſhould be as nearly equal as poſſible 
with that of the cock, and ſhe ſhould be vigilant 
and induſtrious both for herſelf and her chickens. 
Thoſe of the largeſt ſize are the beſt, and they 
muſt be in every reſpe& proportioned to the cock, 
only, inſtead of a comb, ſhe ſhould have upon her 
crown a high tuft of feathers. Hens that crow are 
neither good breeders nor good layers. Never 
chooſe a hen that is fat, as ſhe will not anſwer the 
purpoſe of either fitting or en If you ſet a 

fat hen, ſhe will forſake her neſt; the eggs ſhe 
lays will be without ſhells, and ſhe will grow ſloth- 
ful and indolent. - 

A hen lays the beſt eggs when ſhe is about a 

ear and a half or two years old, at which time, 
if you would have large eggs, give them plenty of 
viktuals, and ſometimes oats. To prevent your 
hens eating their own eggs, which they ſometimes 
will, lay a piece of chalk ſhaped like an egg in their 
way, at which they will often be pecking, and thus 
finding themſelves diſappointed, they will not after- 
wards attempt it. When you find your hens in- 
_ clinable to ſet, which you will know by their cluck- 
ing, do not diſappoint them, nor put more than ten 
eggs under each. It is a vulgar notion, and 
founded only in caprice, that a hen ſhould always 
be ſet with an odd egg. as ae eleven, or 
thirteen. | 
The beſt time for ſetting, a a is in the gen of 


February, when the moon has turned the full, _ 
a 
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me may diſcloſe the chickens in the increaſe of 
the next new moon; for a brood of this month is 
_ preferable to that of any other. Hens may, how-= 
ever, ſet from this time to October, and have good 
chickens till then, but not afterwards. 

If you ſet a hen upon the eggs of ducks, geeſe, : 
or turkies, you muſt ſet them nine days before you 
put her own eggs to her. Before you put the eggs 
under the hen, it will be neceſſary to make ſome 

particular mark on one ſide of them, and to obſerve 
whether ſhe turns them from that to the other ; -if 
ſhe does not, you muſt take the opportunity, when 
ſhe is off her neſt, to turn them yourſelf. Be care- 
ful that the eggs you ſet her with are new, 
which may be known by their being heavy, full, 
and clear. Do not chooſe the largeſt, as they 
ſometimes have two yolks, and in that caſe they 
will diſappoint you, as ſuch eggs cannot be good 
oF any thing. 

The hen muſt not be diſturbed while ſhe is ſit- 
ting, as that will make her entirely forſake her 
neſt. In order to prevent this, put her meat and 
water near her during the time ſhe is ſitting, that 
her eggs may not cool while ſhe is gone in queſt of 
food. If at any time ſhe is abſent from the neſt, 
{tir up the ſtraw gently, make it ſoft, and lay the 
eggs in the ſame order you found them. : | 

Your hen-houſe muſt be large and ſpacious, with 
a high roof, and ſtrong walls. There ſhould be 
windows on the caſt ſide, that they may enjoy the 
benefit of the riſing ſun, and theſe muſt be ſtrongly 
lathed and cloſe ſhut. * Round about the inſide of 

the walls, upon the ground, ſhould be made large 
pens, three feet high, for geeſe, ducks, and large 
fowls, to ſet in, and near the roof of the houſe 
ſhould be long perches, reaching from one ſide to 
the other. At one ſide of the houſe, at the darkeſt 
part, over the of eas pens, ſhould be placed leves 
"Pf 0 ral 


Fi 
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ral ſmall hampers of ſtraw, not only ſor the uſe / of 
the fowls to make their neſts, but likewiſe for them 
to lay their eggs in; but when they ſit to hatch 
chickens, let them ſit on the ground. There muſt 
be pins ſtuck in different parts of the walls, for the 
convenience of he: fowls getting wy to their 
erches.. 
The floor of the A bene muſt not be ad. 3 
ak made of earth quite ſmooth. A hole ſhould be 
made at one end for the ſmaller fowls to go in and 
come out at when they pleaſe, otherwiſe they will 
feek out rooſt in other places ; but, for the larger 
_ fowls, you may N the door — Sgt: and 
; morning. 8 
One effential point is to keep your r lenſe 
free from vermin, and contrive your perches ſo 
as not to be over each other. Wherever poultry 
is kept, various kinds of vermin will naturally 
come; for which reaſon it will be proper to ſow 
| wormwood and rice about your hen-houſe. You 
may alſo boil wormwood, and ſprinkle the floor 
with the liquor, which will not only contribute to 
keep away vermin, but alſo aſſiſt much to r 
| your poultry in health. 
When your chickens are hatched, 4-2 any are 
. weaker then the reſt, wrap them in wool, and let 
them receive the benefit of the fire. The chickens 
firſt hatched may be kept in a deepiſh fieve till the 
reſt are diſcloſed, for they will not eat for two days. 
Some ſhells being harder than others, they will re- 
quire ſo much more time in opening; but unleſs 


the chickens are weak, or the hen unkind, it will 


not be improper to let them continue under her, 
as they will memeby receive the greater nouriſh- 
ment. 

When the chickens have ts hatched two lows, 
give them'very ſmall oatmeal, ſome dry, and fome 


2 . in milk, or elſe crumbs of white bread. 
I „ e 
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When they have gained ſtrength, you may give + 


them curds, cheeſe parings, white bread, cruſts 


ſoaked in milk, or the like ſoft meat that is ſmall, 


and will be caſily digeſted. They muſt be kept in 
the houſe a fortnight, before they are ſuffered to 
go abroad with the hen. Take care that their 
water is quite clean, for if it be dirty i it wilt per- 
| haps give them the pip. 
In order to fatten your chickens, confine them 
in coops, and feed them with barley meal. Put a 


ſmall quantity of brick-duft with their water, which 


will not oy give them an appetite to their meat 
but will facilitate their fattening. All fowls, anc 
other birds, have two ſtomachs : the one is their 
crop, which ſoftens their food, and the other theit 
gizzard, which macerates it, In the laſt are gene. 
rally found ſmall ſtones and ſharp bits of ſand, 
which help to do that office, and without them, of 
| ſomething of that kind, a fowl will be wanting of 
its appetite; for the gizzard cannot macerate or 
grind the food faſt enough to diſcharge it from the 
crop without ſuch aſſiſtance, and therefore, in this 
caſe, the brick-duſt thrown into the water is of 
great ſervice. 


Sitting hens are tis un with lice | 


and vermin, for the cure of which, wafh them 
with a decoction of wild lupines. F owls in gene- 
ral are fubje& to a diſorder called the pip, which 
ariſes from a white thin ſcale growing on the tip of 
the tongue, and will prevent their . This 
is eaſily diſcerned, and generally proceeds from 


drinking puddle water, or want of water, or eating 


filthy food. This, however, may be cured, by 
bing off the ſcale with your nail, and then rub⸗ 
ing the N with falt. TE | 
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FEBRUARY is the month in which ducks 


begin to lay; and if your. gardener be diligent in 


| picking up ſnails, grubs, caterpillers, worms, and 
other inlſetts, and lay them in one place, it will 
make your ducks familiar, and is the beſt food they 
can have for a change. If parſley be ſown about 
the ponds they frequent, it will give their fleſh an 
agreeable taſte; and be ſure always to have one 


Certain place for them to retire to at night. Par- 


tition off their neſts, and make them as near the 
water as poſſible. Always feed them there, as it 
will make them love home; for ducks are very apt 
to ramble. 


You muſt every day take away their eggs till you 
find them inclined to. fit, and then leave them in 
the place where they have laid them. Little at- 


tendance is required while they fit, except to let 
them have ſome barley or offal corn and water near 
them, that they may not hurt their eggs by ſtrag- 
JJ BER. I to Eg: 
It is much better, in winter time, to ſet a hen 
upon the duck eggs, than any kind of duck what- 


ever; becauſe the latter will lead them, when 


hatched, too ſoon to the water, where, if the wea- 
ther be cold, ſome of them will very likely be loſt. 
The number of eggs to ſet a duck on is about 
twelve or thirteen. The hen will cover as many of 
theſe as of her own, and will bring them up as 
carefully. THe | | Oe, 
If the weather be tolerably moderate at the time 

the ducklings be hatched, they will require very 
little attendance; but if they happen to be produced 

in a wet ſeaſon, it will be neceſſary to take them 
under cover, eſpecially during night ; for though 
a duck naturally loves water, itrequires the — 

| . 5 0 


„e , 
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off its feathers, and is eaſily hurt by the wet till it is 
ſtrengthened by age. 

Ducks are fattened in the ſame manner, let 
their age be what it will. They muſt be put into 
a retired place, and kept in a pen, where they 


muſt have plenty of corn and water. Any ſort of 


corn will anſwer the purpoſe, and by this treat- 
ment alone, in a fortnight or three wee mey will 
OE. fatten themſelves. - | 
5 1 SGeeſe. | . | 

GEESE require very little Attendant or ex- 
pence, as they will live upon commons, or any 
ſort of paſture, provided they have plenty of water. 
The largeſt geeſe are the moſt eſteemed, and they 
ſhould be either of a white or grey colour, as the 
pyed are not ſo profitable, and the darker coloured 
are the leaſt in eſteem. 

A gooſe generally fits thiery' days; but: if the 
weathy be fair and warm, ſhe will hatch three or: 
four days ſooner. She muſt be carefully ſupplied 
with food, ſuch as ſhag oats and bran ſcalded. 
When the goſlings are hatched, you muſt keep 
them in, the houſe ten or twelve days, and feed 
them with curds, barley meal, bran, and ſuch like 


food. One gander is a e pd eee for four 


or five geeſe. | 

In order to fatten green -goele; you muſt ſhut 
them up when they are about a month old, and they 
will be fat in about a month more. Older geeſe. 
are fattened when they: are about fix months old, 
in or after harveſt, when they have been in the 
ſtubble fields, from which food ſome kill them; 
but thoſe who are deſirous of having them very 
fat, ſhut them up for a fortnight or three weeks, 
and feed them upon oats, ſplit beans, barley meal, 


or ground mate S N with milk. 
e . Turkies. 
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13 HESE birds are of a very tender — 
| 8 and, while young, muſt be carefully watched 
and kept warm; for the hens are ſo negligent, chat 
while they have one to follow them, they will never 
take any care of the reſt. Turkies are great feeders 
on corn, and, if kept on it, will canſume a prodi- 
gious quantity; but, if left to their own f iberty 
when grown up, they will get their own living, by 
feeding on N ſeeds, and what they can 
pick up. 

As they's are very apt to Lunden they will . 
lay their eggs in ſecret places, and in courſe muſt 
be well watched, and co to lay at home, 
They begin to lay in March, and will fit in April; 
but they muſt not have more than twelve eggs put 
under them. 

Having hatched their diva; whlch will be in 
| eventy-five or thirty days, you muſt take great care 
to keep the young ones warm, as the leaſt cold 
will kill them. They muſt be fed either with curds, 
or green freſh cheeſe cut in ſmall pieces, and their 
drink muſt be new milk, or milk and water. They 

muſt be often fed, for the hen will not take much 
care of them, and when they have got ſome ſtrength, 
feed them in the open air in a cloſe-walled place, 
from whence they cannot wander. You muſt not 
let them out till the dew. be off the graſs, taking 
care to have them in again before night, the dew 
being very prejudicial to their health. . 

When you intend to fatten turkies, give chem 
ſodden harley or ſodden oats for the firſt fortnight, 
and for another fortnight cram them with the fol- 
lowing. Take a quantity of barley meal properly 
fifted, and mix it with new milk. Make it into a 
good ſtiff dough paſte; then make it into long 


crams or rolls, big in the middle, and gar 4 
ot 


both ends. Then wet them in lukewarm milk, 
give the turkey a full gorge three times a day, 
morning, noon, and night, and in a fortnight it will 
be ſufficiently fattened. „„ P tel HOT 
%%»; ĩðVͤ 6 ht 
MAY or Auguſt are the beſt months to provide 
yourſelf with pigeons, as at thoſe times they are 
young and in good condition. Tame pigeons ge- 
nerally produce but two young ones at a brood; 


but they make ſome amends for the ſmallneſs of the 


number by the frequency of their hatching : if they 


be well fed, and 3 looked after, they will 


have young ones twelve or thirteen times in a year. 
Though they make a great deal of dirt, yet they 
are not fond of it, and muſt therefore be kept clean. 
Their beſt food is tares, or white peas, and they 
ſhould have ſome gravel ſcattered about their 
houſe, and clean water ſet in different places. 
They muſt be carefully preſerved from vermin, 
and their neſts from the ſtarlings and other birds, 


as the latter will ſuck their eggs, and the former 
entirely deſtroy them. The common, or dove- 


cote pigeon, has the advantage of many other 
kinds, as they are very hardy, and will live in the 
ſevereſt weather. If the breed ſhould be too 
ſmall, it may be mended by putting in a few tame 
pigeons of the moſt common kind, and the leaſt 
conſpicuous in their colours, that the reſt may the 


better take to them from their being more like 


themſelves. Good management is required in 
proportioning the ſexes among pigeons ; for there 
is nothing ſo hurtful as having too many cocks, eſ- 
pecially if you keep the larger or tame kind. An 
abundance of cocks will thin the dovecote ; for 
they will grow quarrelſome, and beat others away, 
ſo that a good dovecote may be thereby ſpoiled. + 
VVV 
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F . The beſt and moſt eaſy method of making a 
dovecote, is to build the walls with clay mixed 
With ſtraw. They may be made four feet or more 
in thickneſs, and while they are wet it is eaſy to 
cut holes in them with a chiſſel or other inſtrument. 
But of whatever materials the cote is erefted, it 
ſhould be frequently 'white-waſhed on the outlide, 
which will make the building more conſpicuous. 
As pigeons are very fond of ſalt, they ſhould 
have a large heap of clay laid near the dovecote, 
and let the brine done with in the family be fre- 
quently beaten among it. It is beſt to make it 
thin, and keep it ſo by often mixing brine with it. 
The uſe of ſalt is of much more advantage to pige- 
ons than merely the pleaſing them, for nothing 
will recover them ſo readily from fickneſs, a mixture 
of bay ſalt and cummin-ſeed beingwiththem an uni- 
verſal remedy for moſt diſeaſes they are ſubje to. 
- Pigeons are ſometimes apt to be ſcabby on the 
backs and breaſts, which will kill the young, and 
make the old ones ſo faint, that they cannot take 
their flights. In order to remove this diſorder, 
take a quartern of bay-ſalt, and as much common 
ſalt, a pound of fennel ſeed, a pound of dill-ſeed, 
as much cummin-feed, and an ounce or two of aſſa- 
fætida; mix all theſe together with a little wheat 
flour, and ſome fine worked clay. When it is well 
: beaten together, put it into two pots, and bake 
; them in an oven. When they are cold, lay them 
longways on the ſtand or table in the dovehouſe, 
and the pigeons will ſoon be cured by pecking it. 
„ -: 3 
FEW animals are more fertile than tame rab- 
bits, bringing forth young every month. As ſoon 
as the doe has kindled, ſhe muſt be put to the buck, 
otherwiſe ſhe will deſtroy her young. The beſt 


food for them is the ſweeteſt hay, oats and bran, 
os ſowthiſtle, 
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ſowthiſtle, parſley, cabbage leaves, and ſuch like, 
always freſh. They muſt be carefully kept clean, 
otherwiſe they will not only poifon' themſelves, but 


every. one who comes near them.” in man 99% 7 
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| Pius gairy requires a great ſhare. of care and 


attention, of which cleanlineſs is not the 
leaſt. As its produfions are eſſentially neceſſary 
in a family, the houſekeeper ſhould entruſt the 
care of it to one, who is well converſant in thoſe 
matters; and that the houſekeeper may judge 
when things are done properly, we ſhall proceed 
to deſcribe the moſt efſential points. 

Next to obſerving that every thing is perfectly 
Nan and neat, the cows muſt be milked at a regu- 
lar hour; for the detention of the milk will not 
only contribute to ſpoil the | cows, but keep the 
animals in great pain. They ſhould not be milked 
later than five in the evening, that they may have 
time to fill their bags by the next morning, and 
their udders ſhould always be properly, enptied 
every time they are milked. 

As ſoon as the milk is . into the dairy, it 
ſhould be well ſtrained, and emptied into clean 
pans. White ware pans are the beſt, as they are 
of a ſuperior. cleanlineſs, the brown ſort being 
very porous, and ſcarcely; any S will be ſuf- 
ficient Page to cleanſe them. 4 
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r "=o nale Butter. , 5 "i 

BUTTER cannot be a $i unleſs it be 

freſh, and free from rancidity, otherwiſe i 

will hurt digeſtion, render it difficult and painful, 
and introduce much acrimony into the blood. As 
ſoon as you have churned your butter, open the 
churn, and with both hands gather it well toge- 
ther, take it out of the butter-milk, and lay it in a 
very clean bowl, or earthen pan. If the butter is 
deſigned to be uſed freſh, fill the pan with clear 
water, and work the butter 3 In it to andfro, till it 
is brought to a firm conſiſtence of itfelf, without 

any moiſture. When you have done this, ſcotch 
and ſlice it over with the point of a knife, every 
way as thick as poſſible, in order to draw out the 
ſmalleſt hair, bit of rag, trainer,” or 1 thing that 
may have happened to fall into it. Then ſpread 
it thin in a bowl, and work it well together with 
ſuch a quantity of falt as you think "ey and then 
make it up in what form you like beſt. 

If the milk of any cow fhould happen to be foul 
and corrupt, owing to the teats being injured by 
ſome accident, it muſt by no means be mixed with 
the ſweet milk, but given to the pigs. In the hot 
ſummer months, the cream ſhould be ſkimmed 
from the milk before the dairy gets warm from the 
influence of the ſun; nor ſhould the milk at that 
ſeaſon ſtand longer in the pans than twenty-four 
hours, nor be ſkimmed in the evening till after ſun- 

ſet. In winter, milk may remain unſkimined for 
thirty-ſix or forty-eight hours. N 
Ihe cream ſhould be depoſited in a deep pan, 
which ſhould be kept, during the ſummer, in the 
cooleſt part of the dairy, or in a cool cellar, where 
a free air is admitted, which is much better. Vou 
muſt not omit to churn at leaſt twice a week in the 


hot weather, and this bufineſs ſhould be done very 
| e 
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early in the mornin 


. taking care to fix the churn 
in a free draught of a 


ir. 


More labour will be required to churn bat | in 


inter g in ſummer. The butter- milk, which 
remains after the butter is churned, is cheemed 
excellent food in ſpring for thoſe who are inclim. 
of to Wee eee T5 e e | 


. Cheeſe. : 


CHEESE. differs; in quality according, to. the 
mated; in which it is made. It may dp made 
from new or ſkimmed milk, from the e which 


ſeparates. of itſelf upon ſtanding, or that which is 


more ſpeedily produced by the addition of rennet. 


In making cheeſe, as ſoon as the milk is turned, 


ſtrain the whey carefully from the curd. Break 
the curd well with your hands, and when it is 


equally broken, put it by degrees into the vat, 


carefully breaking it as you put it in. The vat 
ſhould be filled an inch or more above the brim, 
that when the whey is preſſed out, it may not 
ſhrink below the brim; for, in that caſe, the cheeſe 
will be ſpoiled. But before the curd be put in, 
a cheeſe-cloth' or ſtrainer ſhould be laid at the 
bottom of the vat; and this ſhould be fo large, 
that when the vat is filled with the curd, the end 
of the cloth may turn again over the top of it. 
When this is done, it ſhould be taken to the 
preſs, and there remain for the ſpace of two hours. 
It ſhould then be turned, and have a clean cloth 
put under it, and turned over as before. It muſt 


then be preſſed again, and remain in the preſs fix. 


or eight hours, when it ſhould again be turned, 


and rubbed on each fide with falt. After this it 


muſt be preſſed again for the ſpace of twelve or 


fourteen hours more, when, if any of the edges 


: projekt, they ſhould be pared off. It may 6 then be 


e eee 


* ; 
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put on a dry board, and negulachs: med . 
day. . 
The beſt method of preparing dhe e is a 
follows. Take the maw or rennet-bag of a calf, 
and take care that it be perfectly ſweet; for if it 
be the leaſt tainted, the cheeſe can never be good. 
Take three pints or two quarts of ſoſt water, clean 
and ſweet, put into it ſome ſalt, ſome ſweet-briar, 
Tole leaves. cinnamon, mace, cloves, and almoſt 
every ſort of ſpice and aromatic that can be pro- 
cured. Boil theſe gently in two quarts of water 
till the liquor is reduced to three pints, and be 
careful it is not ſmoaked. Strain the liquor clear 
from the ſpices, &c. and when it has ſtood till it 
is no warmer than milk from the cow, pour it 
upon the calf's maw. You may then ſlice a le- 
mon in it, and let it ſtand a day or two; after 
which it muſt be again ſtrained, and then put into a 
bottle. Cork it quite cloſe, and it will keep good 
a twelvemonth. It will ſmell like perfume, and a 
ſmall quantity of it will turn _— brenne 2 3 
the cheeſe. A Ns. flavour. : 


2 vr To make. Cream Gree” 


PUT tyelve quarts of new milk 3 eee of 
cream together, with rennet juſt ſufficient to turn 
it, and let the milk and cream be juſt warm. When 
it has ſtood till the curd has come, lay a cloth in 

the vat, which muſt be made of a ſize proportion- 

ate to the cheeſe. Cut out the curd with a ſkim- 
ming-diſh, and put it into the vat till it is full, 

turning the cheeſe- cloth over it, and as the curd. 
ſettles, lay more on, till you have laid on as much 
as will make one cheeſe. When the whey is drained 
out, turn the cheeſe into a dry cloth, and then lay 
upon it a pound weight. At night turn it out 
into another cloth, and the next morning ſalt it 
« little. hen N made a bed of nettles or 
= aſh-leaves 


. 1), MANAGEMENT OP THE DAIRY. ' 393 


aſh-leaves to lay it on, cover it with the ſame, 
ſhifting it twice a day, for about ten days, when 


it may be brought to table. 
wd nale Sage Cheeſe. _ 


TAKE the tops of young red ſage, and bruiſe 


them in a mortar, till you can preſs the juice out 
of them. Bruiſe likewiſe ſome leaves of ſpinach, 
and having ſqueezed out the juice, mix it with 
that of the ſage, in order to give it an agreeable 
green colour, which the juice of the ſage alone 
will not accompliſh, and this will alſo contri- 
bute to deprive the ſage of its bitter taſte. | 
The juice being thus prepared, put the rennet 
to the milk, and at the ſame time mix it with as 
much of the ſage and ſpinach juice as will give the 
milk the green colour you deſire, putting in more 
or leſs, according as you would have the cheeſe 
taſte ſtronger or weaker of the ſage. When the 
curd is come, break it gently, and when it is all 
equally broken, put it into the cheeſe vat or mote, 
and preſs it gently, which will make it eat tender 
and mellow. When it has ftood in the preſs 
about eight hours, it muſt be ſalted, turned every 
day, and in about a month it will be fit for uſe. 


To.make Marygold Cheeſe. 


POUND in a mortar ſome of the freſheſt and 
beſt coloured marygold leaves you can procure, 
and ſtrain out the juice. Put this into your milk 
at the ſame time you put in the rennet, and ſtir 
them together. The milk being ſet, and the curd 
come, break it, as gently and as equally as you 
N can, put it into the cheeſe vat, and preſs 
t with a gentle weight, there being at the bottom 
of the vat a number of holes ſufficient eaſily to 
let out the whey. The management afterwards 
muſt be the ſame as with other cheeſes. PE 
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„ :* , Ty puttate Cheſhire ee, 
TH E milk being ſet, and the curd being come, 
do not break it with a diſh, as is cuſtomary in 
making other cheeſes, but drawit together with your 
hands to one fide of the veſſel, breaking it gently 
and regularly; for if it be preſſed roughly, a great 
deal of the richneſs of the milk will go into the 
whey. Put the curd into the cheeſe vat or mote 
as you gather it, and when it is full, ſalt it at 
different times, and preſs it and turn it often, 
The thickneſs of theſe cheeſes muſt be about 
ſeven'or eight inches, and they will be fit to cut 
in about twelve months. You muſt turn and ſhift 
them frequently upon a ſhelf, and rub them with 
a dry coarſe cloth. At the year's end, you may 
| hore a hole in the middle, and pour in a quarter 
of a pint of ſack, then ſtop the hole cloſe with 
ſome of the ſame cheeſe, and ſet it in a wine cel- 
lar for fix months to mellow; at the expiration of 
which you will find the ſack all loſt, and the hole 
in a manner cloſed up. If this cheeſe, be pro- 
perly managed, its flavour will be pleaſant and 
grateful, and it will cat exceedingly fine and rich. 
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„ , IE. 
The Management of the Kitchen Garden. 


FLreHOUGH the bufineſs to be done in the 

1 Kitchen and Fruit Gardens do not fall to 
the lot of the houſekeeper, yet it is abſolutely 
neceſſary that ſhe ſhould know what is to be ex- 
petted from the gardener, that the family may be 


regularly 


- [A 
* * 
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regularly ſupplied with thoſe vegetables and fruits 
EE —— of the year produce. We 
will venture to affirm, that, by the aſſiſtance of the 
few following pages, the houſekeeper will be ena- 
bled to give ſuch directions, as will fully anſwer 
her purpoſe, in ſupplying the kitchen, every month 
of the year, with every neceſſary fpecies of the 
vegetable creation. To thoſe ſmall families, where 


the garden is made a ee 7 amuſement, as well 


from ſaving principles, as for the promotion and 
preſervation of health, the following remarks will 
© of ſingular utility. We ſhall treat the buſineſs 
of every month ſeparately, with all the ſimplicity 
and perſpicuity the nature of the ſubje&, and the 
limits of this work, will admit op. 


4 # o . 


7 
3 


VEGETATION makes very little progreſs 
in the garden during this month; but there are now 
many things neceſſary to be attended to for the pro- 
ductionof vegetables in the ſucceeding months. Sow- 
ing and planting may now be moderately perform- 
ed, ſome in natural grounds, and ſome in hot- 


beds. Radiſhes, ſpinach, lettuce, carrots, peas, 


beans, parſley, cauliflowers, cabbages, muſhrooms, 
kidney-beans, aſparagus, ſmall ſallading, &c. Theſe 
may be ſown in natural grounds, but muſt be in 
the warmeſt corners, and gently covered every 


night with warm mats, and, when the weather is 


ſevere, they muſt likewiſe be covered in the day. 


Cucumbers may be ſown in a hot-bed any time 


this month, to produce early fruit in March, 
April, and May. For this purpoſe be well pre- 
pared with hot dung. Make the hot-bed a yard 
high, for one or two light frames, and earth it fix 
inches thick with rich mould. Sow ſome early 
prickly cucumber-ſeed half an inch deep, and 


when the plants have come up, and the ſeed 


leaves 
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leaves are half an inch broad, prick t hem in ſmall 

ts, four in each, and put them into the earth of 
the hot-bed, obſerving from the beginning to have 
proper air by tilting the lights at top, one or 
two fingers breadth. Cover the glaſſes every night 
with mats, give them occaſionally watering, and, 
when you find the heat of the bed decreaſed, line 
the ſides of it with hot dung. When hour cu- 


cumbers are advanced in growth, with the rough 


or proper leaves, one or two inches broad, tranſ- 
plant them to a larger -hotrbed, there: to venig 
for fruiting. e 
Earth up your full-grown crops bf celery, and 
tie up ſome of your endive every week to blanch. 
Towards the latter end of the month, ſow a little 
carrot- ſeed, and plant horſe-radiſh, by cuttings from 


the off-ſet roots of the old ones. Set them in rows 


two feet diſtant, and about fifteen inches deep, that 
they may obtain long ftrait ſhoots. Artichokes 
muſt now be earthed up, digging between them, 


and laying the earth n the rows: 288 1 905 


4 


the plants. 
Radiſhes, and other tender plum fon in bot: 


ders, muſt be conſtantly covered with ſtraw till 
they come up, and afterwards every nice e Peri- 
ally” 11 115 weather be froſty. 8 


F ebruary. . 


MU CH attention muſt be paid to he kimhen 
arden this month, it being the commencement 
of the early efforts of vegetation. - All the vacant 
ground muſt now be dunged, digged, and trenched, 
and made ready for ſowing and planting. 
On ſouth borders, ſow early crops, and e 
main crops in the open quarters, ſuch as radiſhes, 
eas, beans, ſpinach, lettuce, onions, leeks, cab- 
= carrots, parſnips, beets, coleworts, ſavoys, 


brocoli, ſmall ſallading, e chervil, borrage, 
| fennel, | 


* 
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fennel, dill, marygolds, burnet, clary, creſſes, 
Me ms Tu TEEGD EA 
Soy full crops of peas at the beginning, and to- 
wards the latter end of the month, of the heſt 
bearers, or ſuch as are moſt eſteemed. Alſo beans, 
of different ſorts, in rows, a yard diſtant from each 
other. Sow cauliflower-ſeeds in a hot-bed, or in 
a warm border, or under a frame, to plant out in 


April or May, to ſucceed the winter plants. 

If the weather be mild, begin ſowing the firſt, | 
main crop of carrots, in an open fituation, in A 
light rich ground trenched two ſpades deep, ſcat- = 
ter the ſeed moderately thin, and rake it in regu- | 
larly. Sow alſo parſnips, 'onions, leeks, ſpinach, W 
an} Ber EG 8 Wee by 

Tranſplant ſome of the ſtrongeſt cabbage plants 4 
into an open quarter of good ground, in rows, 
one, two, and three feet diſtant, to cut young, and 
at half and full growth. Plant cabbage plants of 1 
the ſugar-loaf and early kinds, in rows a foot x 
So parſley for a main crop, both of the 5 
plain leaved and curled ſorts, either in a ſingle ; 
drill, along the edge of borders or quarters, or in . 
continued drills eight or nine inches aſunder. 1 

Give air to plants in hot-beds, as alſo thoſe un- 55 
der frames and glaſſes, by either tilting the glaſſes i 
two or three inches, or, on mild and dry days, & 


drawing them up or down half way; but cover 
them up again towards night | 
%%%ͤ;ũ X!!! Ws . 5 
THIS is a buſy month, in which all dunging, 
digging, | and trenching, ſhould be completed. 
Now prepare for the main crops of anions, leeks, 
carrots, parſnips, red beet, green beet, white beet, 
1pinach, lettuce, cabbage, ſavoys, cauliflowers, 
brocoli, borecole, colewort, aſparagus, beans, peas, 


| 
. 9 
| 
44 


cabbage, turnip radiſh ; Lg 0 f Tallads and ſweet 
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kidney-beans, turnips, parſley, celery, turnip- 


herbs, creſſes, muſtard, rape, radiſh, marjorum, 
naſturtium, borrage, marygolds, chervil, thyme, 


| ſavory, coriander, corn fallad, clays fennel, an- 
: Rs dill, and ſome others. 


Great care ſhould be taken that the eds are 
quite freſh, which is a matter of great importance, 
and for want of which many are diſappointed in 
their principal crops, when too late to ſow again. 
When you ſow your different crops, let it be in 
dry weather, and while the ground is freſh dug, 
or levelled down, or when it will admit of rak- 
ing freely without clogging. 

Cauliflower plants; Gy 5 have ood the winter 
in frames or borders, ſhould now be planted out, 
if the weather be mild, in well-dunged ground, two 
feet and a half diſtant, and draw earth to thoſe 


remaining under the glaſſes. Give air to theſe, 


and your melon and cucumber plants; but cover 
the glaſſes every night with mats. 

Towards the,end of this month, plant e 
for a full crop, in lightiſn good ground, ſome of the 
early kind for a forward crop in ſummer, 
and a large portion of the common forts for 
the general autumn and winter crops. Plant your 
main crop of ſhalot by off-ſets, or the ſmall or full 
roots, ſet in beds fix inches apart. Sow a ſucceſ- 
fional and full crop of ſpinach twice this month, of 
the round-leaved kind, in an open ſituation; or it 
may be ſown occaſionally between two rows of 
beans, cabbages, cauliflowers, horſeradiſh, arti- 


chokes, &cc. 


As this month the weeds will begin to ene up 


apace, you muſt be careful to deſtroy them either 


by hand or hoe, or they will ruin all your crops. 
Pn Fs 0 e bg — 5 
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April. 

1 you omitted to finiſh your planting or ſow- 
ing at the latter end of laſt month, do it at the be- 
ginning of this. Sow the main crop of the red and 
green borecole, in an open ſituation, to plant out 
in May and June, for autumn, winter, and the 
ſupply of the following | pong: Sow likewiſe ſome 
of the purple and cauliflower forts of brocoli, to 
plant out in fuminer, for the firſt general autumn 
crop. 

Kidney. beans of the early dwarf kinds. ſhould 
now be fown in a warm border, as alſo ſome ſpeck- 
led dwarfs, and a large ſupply in the open quar- 
ters, in drills two feet, or two and a half diſtant. 
Sow different kinds of lettuce two or three times 
this month, for fucceeding crops. a 

Great care muſt now be taken of your melons in 
hot beds. Train the vine regular, give them air 
daily, with occaſional moderate waterings. Cover 
the glaſſes every night, and keep up a good heat 
in the beds, by linings of hot dung. 

Sow full crops of peas for a ſucceſſion of mar- 
rowfats once a fortnight, and alſo of other large 


kinds. Sow the ſeed for all ſorts of pot-herbs, and 


plant aromatic herbs, ſuch as mint, ſage, balm, rue, 
roſemary, lavender, and ſuch like, either by young 
or full plants. 5 
Continue fowing i ee crops of radiſhes 
every fortnight, in open ſituations, in order to have 
an eligible variety, young and plentiful. Sowa 
principal crop of ſavoys in an open fituation, de- 
tached from walls, hedges, or any other impedi- 
ment, that the plants may be ſtrong and robuſt for 
planting out in ſummer, to furniſh a full crop welt. 
cabbaged in autumn, and for the general. winter. 
ſupply, till next ſpring, this Pony a 2 een 
cabbage in autumn and winter. . ; 
3 | | 8 15 
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| Mays. 


10 ſow and plant ſeveral ſucceſſion avops: of 
plants that are of ſhort duration, and others of a 
more durable ſtate, is the principal buſineſs of this 
month. Weeding, hoeing, and watering, muſt 
now be properly attended to. Top your early 


| beans that are in bloom; alſo the ſucceeding crops 


as they come in e to make the Hons ſet ſoon 


3 1 9 


and fine. 


Thin your carrots, and cleanſe them from weeds, 


either by hand-weeding or ſmall hoeing, leaving 
thoſe intended to draw young in ſummer four or 
five inches apart, but the main crops muſt be 


thinned fix or eight inches. Likewiſe hoe between 
our cauliflowers, and draw the earth to their 
ſtems. Alſo between rows of beans, peas, kidney- 


beans, and oll other plants in rows. 


Thin the ſpring-ſowed crop of lettuces, and 
plant out proper ſupplies of the different ſorts at a 


foot diſtance. Weed the ſpring-ſowed crop of 


onions, and thin them where too thick. Continue 


ſowing once a fortnight marrowfats, and other large 


kinds of peas; alſo ſome of the beſt hotſpurs, or 
other ſorts in eſteem, to furniſh a regular ſucceſſion 
of the different kinds. You may likewiſe con- 
tinue to ſow radiſhes in open fituations, once a 
week or fortnight, in moderate quantities, for 


' ſucceſſion crops this and the following month. 


Sow ſallading of the different ſorts, as lettuce, | 
creſſes, muſtard, radiſh, rape, and purſlane, to 
have a proper ſucceſſion to cut while young. 


Plant out ſome of the ſtrongeſt early ſavoy plants, 


in an open ſituation, two feet and a half aſunder, for 
autumn and winter. Continue to ſow ſome round- 


leaved ſpinach in open ſituations. 


Moſt new-planted crops will now require fre- 
quent watering, both at FEY — 15 occa- 


3 | - fGonally 
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Gonally! afterwards in dry weather, till they have 
taken root. Alſo water the ſeed-beds of ſmall 


_ crops OT ſowed, or young plants, in very dry 
weather. 

attended to both by hand and hoe; for as wee 
will be advancing numerouſly amo 
vill become a principal buſineſs to Hadicate them 
before they ſpread too far. Nothing is a greater 


diſcredit to a gardener than to have his ground | 


over-run with weeds. 


June. 8 J 
MAN Y eee e and main x crops muſt Aill 


be ſown or planted for autumn and winter; and as 


to the crops now advancing, or in perfektion, the 


buſineſs of hoeing, weeding, and occaſional water- 
ing, will demand no ſmall ſhare of attention. 


In the open ground plant cabbage, brocoli, 
borecole, ſayoys,. coleworts, celery, endive, let- 
tuce, cauliflowers, leeks, deank,-: kidney-beans, 
and various aromatic and pot herbs, by ſlips, cut- 


tings, or young plants. Showery weather is by 
far the beſt either for ſowing or at pb and 


when it occurs, loſe no time 1n | putting in the ne- 
ceſſary crops wanting. 


Hoe your artichokes, and kee your aſparagus. 
beds very clean from weeds.  * Plant ſucceſſional 
crops of beans in the beginning, middle, and latter 
end of this month, ſome Windfors, long Pos, 1 


white bloſſom, and Mumford kinds. 
The firſt main crops of celery muſt now be 
planted in trenches to blanch. The trenches to 


be three feet diſtance, a foot wide, and dig the 


earth out a ſpade deep, laying it equally to each 


ide in a level order. Then dig the bottom, and 
if poor, add rotten dung, and dig it in. Draw up 


ſome of the ſtrongeſt plants, trim the long roots 
and ow plant a row along the bottom of each 


— 


our weeding muſt be very ieee 
8 If 


all crops, it 


Dd. | trench | 


. 
n ww, — 
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" trench four or ſive inches diſtance, and finiſh with 
i i gpodtwateridg-:. 57 ids: WAL Rao: 5 
Every day give plenty of air to the cucumbers 
in hot beds, and water them two or three times a 
week, or oftener, if the weather be hot; but ſtill 
continue the glaſſes over them all this month. 
Shade them frem the mid-day. ſun, and ſtill cover 
them on nights with mats. In the beginning of the 
month, ſow a full crop of them in the natural ground 
to produce picklers, and for other late purpoſes in 
autumn. . r 
Sow the main crops of the green curled endive, 
alſo a ſmall ſupply of the white curled, and large 
Batavia endive; each thin in open ground, to plant 
out for autumn and winter. Sow more marrowfat 
peas, and ſome hotſpurs or rouncivals, and other 
large kinds. Hoe your potatoes, looſen the ground, 
and draw the earth to the bottom of the plants. 
Thin all cloſe crops now remaining to tranſplant 
at proper diſtances. Many ſorts will now require it, 
das carrots, parſnips, onions, and ſuch like; all 
which may be done by hand or ſmall hoeing. 


VVV 
THE buſineſs of ſowing and planting this month 
will be more ſucceſsful if done in moiſt or ſhowery 
weather; or on the approach of rain, or immedi- 
ately after, eſpecially for ſmall ſeeds, and young 
ſeedling plants. Several ſutceſſional crops are re- 
quired to be ſown this month for the ſupply of 
autumn, and ſome main crops for winter conſump- 
tion. Many principal crops will now be arrived to 
full perfection, and ſome mature crops all gathered. 
When the latter is the caſe, the ground ſhould be 
cleared for ſucceeding crops, or for ſome general 
autumn and winter crops, as. turnips, cabbages, 
ſavoys, brocoli, celery, and ſeveral other articles 


Thi i 


— ig — „ G r 


of that claſs. 


Þ 
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This is the time to gather aromatic herbs, for Up 
drying and diſtilling, as ſpearmint, - peppermint, * 
balm, pennyroyal, and ſuch like, moſt of which, wh 
when juſt coming into flower, are in beſt perfec- 1 
tion for gathering. The fennel, dill, and angelica, 1 
ſhould remain till they are in ſeed. 1 
Plant the laſt crop of beans, for the late pro- 4 
duction in autumn. Let them be of the ſmaller i 
kind, as they are moſt ſucceſsful in late planting, bY 
ſuch as white bloſſom, green nonpareils, ſmall long WA 
pods,” &c. putting in a few at two or three differ- bi 
ent times in the month; and alſo ſome Ilargerkinds, 11 
to have the greater chance of ſucceſs and variety. ys 
If it be dry weather, ſoak the beans in ſoft water mn 
ſix or eight hours, plant them thin, and water the 1 
ground along the rows. e NH 17 
Plant a main crop of the purple and white bro- Gl 
coli, in good ground, two feet and a half aſunder, 0 
to produce full heads the end of autumn and the 1 
following ſpring. Cauliflowers, that were ſown in K 
May, muſt be now planted out in rich ground, two wa 
feet and a half diſtant from each other for the 7 
Michaelmas or autumn and winter crop. Earth WM 
up celery plants to blanch; alſo the tems of young 4 
cabbages, ſavoys, brocoli, borecole, beans, peas, Hg 
kidney beans, &c. to ſtrengthen their growth. th 
Sow the principal late crops of kidney beans, of 15 
the dwarf kind, for autumn ſupply, and more for 1 


later ſucceſſional production in September, &c. 

Sow them all in drills at two feet or two feet and a | 

half diſtance. 'If the weather be very hot and dry, / 

either ſoak the beans, or water the drills well be- 

fore you ſow them. Continue to plant out differ- 

ent ſorts of lettuces at a foot or fifteen inches diſ- 

tance from each other. Plant them in ſmall ſhallow: 

drills, to preſerve 'the moiſture longer, and water 

them well at the time you plant them. 
17%, cont Wort Bm $099 16675, 9 NS 


&. 


an autumn crop to draw next month, = 
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Dig up ſome of the early crops of potatoes for 
uſe, but take no more at a time than is wanted; 
for, as they are not at their full growth, they will 
keep but a few days. Radiſhes may be ſown for 


. 


= 


5 . 725 . Auguſt, 3 FFVVß! pr Oh 
IN the courſe of this month you muſt ſow the 
winter and the next ſpring and early ſummer crops, 
as cabbages, cauliflowers, onions, carrots, ſpinach, 


and ſome principal crops | pip for late autumn 


and winter ſupplies. All new planted articles 
muſt be watered, and due attention paid to the de- 


ſtruction of the weeds before they grow large or 


een. 46 
Artichokes will now be in full perfection. Earth 
up the former planted crops of celery, repeating it 
every week according as the plants advance in 
growth. Cucumbers in frames may. now be fully 
expoſed by removing the glaſſes, Picklers, or 
thoſe in the open ground, will now be in full per- 
fection. Gather thoſe for pickling while young 
two or three times a week. Daily water the plants, 


while the weather continues hot; and in dry wea- 


ther, hoe various crops in rows, to kill weeds, 
looſening the earth about, and drawing ſome to 
the ſtems of the plants to encourage their growth. 
Onions being now full bulbed, and come to 
their mature growth, ſhould be pulled up in dry 
weather, and ſpread in the full ſun to dry and har- 
den, for a week or fortnight, frequently turning 
them to ripen and harden for keeping. Then clear 


them from the groſs part of the ſtalks and leaves, 
| bottom fibres, any looſe ſkins, earth, &c. and then 


houſe them ona dry day. 55 5 
So winter onions both of the common bulbing 
and Welch kinds, for the main crops to ſtand the 


winter, to draw young and green, ſome for 12 8 
bas . 8 ; t at 
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that ſeaſon; but principally for ſpring ſupply ; and 


ſome of the common onions alſo to ſtand for early . 


bulbing in ſummer. ' The common onion is mildeſt 
to eat, but more liable to be cut off by the froſt 
than the Welch onion. This never bulbs; and is 
of a ſtronger hot taſte than the other, but 1s fo 
hardy as to ſtand the ſevereſt weather. 

Sow an autumn crop of radiſhes, both of the 
common ſhort top and falmon kinds. Likewiſe 
turnip-radiſhes, both of the ſmall white, and the 
red, for autumn, and the amr yr crop of * 

aniſh for winter. 

The prickly-ſeeded, or triangular leaved ſpinach, 
muſt now be ſown, for the main winter crop, and 
for next ſpring, that ſort being the hardieſt to ſtand 
the winter. Sow ſome in the beginning, but none 
towards the latter end of the month, in Free we 
rich ground expoſed to the winter nr 

Gather ripe ſeeds in dry weather, when at full 
maturity, and beginning to harden. Cut up or 
detach'the ſtalks with the ſeeds thereon, and place 

them on a ſpot, where the ſun has the greateſt 

er, for a week or two. Then beat or rub out 
the ſmall ſeeds on cloths, ſpread them in the ſun 
0 harden, then cleanſe 1 255 ry en 3 for 
uſe, 1991s 2 


2 


e ts 


w ITH bie e muſt _ all the wrintipal 


ſowing and planting neceſſary this year, ſome for 
ſucceſſional ſupply the preſent autumn and begin- 
ning of winter, others for general vinter ſervice, 
and ſome to ſtand the winter for next ung: and 
ſummer, _ 

Artichokes require no particular culture now, 
but only to break down the fruit ſtem clofe, ac- 
cording as the fruit is gathered, and hoe down the 
weeds among them. Aſparagus now requires 


d 3 only 
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only the large weeds: cleared out till next month, 
when the ko aur be cut down, and the beds 
| winter dreſſed. Cauliflowers of laſt month's ſow. 


ing, intended bon next year's early and main ſum. 
mer crops, ſhould now be pricked out in beds, 


three or four inches diſtance, watered, and to re- 


main to October, then ſome of them to be Phanted 
out under hand- glaſſes, xc. 
5 Plant out more celery in trenches, and earth up 
all former planted crops, repeating it once a week, 
two, three, or four inches high or more. Plant 
dut likewiſe full crops of the two laſt months ſow- 
ing of coleworts, a foot . diſtance; for winter and 
ſpring ſupply. Alſo endive for ſueceſſional er, 
in a dry warm ſituation, a foot diſtance. 

+ Potatoes will now be advanced to tolerable per- 
fection for taking up in larger ſupplies, than here- 
tofore, but not any general quantity for keeping; 
for they will continue nproying in ee 1 9M 
latter end of next month. 

+ Muſhroom. beds muſt, now be ad for the "abr 
cial, ſupply at the end of autumn and winter, this 
being a proper ſeaſon for obtaining plenty of good. 
ſpawn, which is found in all places where horſe 
dung and litter has been of any long continuance, 
and moderately dry, as in horſe- rides, under co- 
ver in livery ſtable yards, in horſe-mill tracks, 
where horſes are employed in manufactories, &c. in 
working machines and mills under cover, and un- 
der old hay-ſtacks; in all which places the ſpawn 
is found in cakes or lumps, abounding with ſmall 

white fibres, which is the ſpawn, The bed muſt be 
thus formed and fituated: Mole it in a dry ſhel- 
tered ſituation in the full heat of the ſun, Let it 
be four or five feet wide at bottom, in length from 
ten, twenty, or thirty, to forty or fifty feet or 


| More,” _ dept or hg feet oe narrowing wi 
V 


e 
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each fide ——_— till they meet at top in form 
of the roof of a houſe, that it may more readily 
ſhoot off the falling * and keep it in a dryiſn 

temperature. In à fortnight or three weeks, 
more or leſs, when the great heat of the bed is 
reduced, and become of a very moderate warmth, 
the ſpawn is then to be planted, in ſmall lumps, 
inſerted into both ſides of the bed juſt within the 
dung, five or fix inches diſtance, quite from bot- 
tom to top, beating it down ſmoothly with the 
back of a ſpade, then earth the ſurface of the bed 
all over with fine light mould, an inch or two thick. 
Cover it with dry ſtraw or litter, after it has ſtood 
a week, to defend the top from rain. Let it be 
covered only half a foot thick at firſt, and increaſe 

it by degrees till it is double that thickneſs. This 
will finiſh the buſineſs, retaining the covering con- 
ſtantly on the bed fight. and day. In a month or 
ſixweeks it will begin to produce muſhrooms, which 
wil . e followed by plent . 


Oober. 


SOWI NG is this month 1 in 1 
how articles for early production next ſpring and 
ſummer, and thoſe are peas, lettuces, and radifhes, 
and ſmall fallading for the preſent ſupply. . Cut 
down the ſtems of the aſparagus in the beds of laſt 
ſpring, hoe off the weeds, dig the alleys, and 
ipread ſome of the earth over the beds. 

Your main ſpring-ſowed crop of carrots being 
now arrived at full growth, take them up towards 
the latter end of the month, for keeping in ſand 
all winter. Cut the tops off cloſe, cleared from 
earth, and when quite dry, let them be carried 
under cover, and placed in dry ſand, or light dry 
earth, a layer of ſand and carrots alternately. 
Young carrots of the autumn ſowing in July and 

„ Auguſt, 
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Auguſt, muſt now be menen 1 an and 


8 —— where too cloſe. ds 4 
Manure your ground here it is | required, ich 


.- the rotten dung of old hot-beds, &c. eſpecially 


where the hand-glaſs crop of cauliflowers, and 
early cabbages, are intended to be placed. Con. 
tinue to tie up full-grown plants of endive, in dry 
weather, every week to blanch. Plant endive for 
the laſt _e crop, in a warm eren, o ſtand 8 
rr Ing. en 
Nor: dane anti i is now at full en to be 
8 aug up for uſe as wanted. FParſnips being now 
at their full growth, dig up a quantity, and lay 
them in ſand, in the ſame manner as directed for 
carrots. Potames which are now arrived at their 
Full growth, may be all dug up, and houſed in 
ſome dry cloſe place, thickly covered with ſtraw, 
From the air and moiſture, to a all Ne 3h till 
ſpring or ſummer. 
Seed plants of ſeveral ſorts FEAR now libe 
planted, as cabbages, ſavoys, diveſted of the large 
leaves, and put in by trenching them down to their 
heads, two e diſtance; as alſo carrots, parſnips, 
turnips, and red beet, all of full growth, cutting 
the tops off near the crown, and planting them 
two feet diſtance, with the heads one or two inches 
under the ſurface of the earth. Alſo the large 
dried onions planted in rows, at the ſame diſtance, 
and three or four inches over the crown. | EC 


November, : 


DIGGING and dunging the ground: aul 
now be attended to for the benefit of future crops. 
Aromatic plants, in beds and borders, ſhould now, 
if before omitted, have the laſt thorough cleaning 
from weeds and liner, and the beds drefſed to re- 


main in decent order for the winter. Earth e 
| | | 72 5 the 
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the different crops of celery when dry, and let 
thoſe of full n ws buen up almoſt to the 
0b. . * 5 
| 8 vacant it ground one or two 1 1 wa 
if dunged, dig it in a ſpade deep, laying the ground 
in rough ridges to improve by the weather, till 

wanted for ſowing and planting with future crops. 
Dig up ſome roots of horſe-radiſh to preſerve in 
_ ſand, that it may be ready for uſe when that in 

the ground is frozen up. Do the like ra e. 

ruſalem artichokes, which. are now. in their 
perlettion. i 

Defend your muſhroom — * night 155 day vith 
dry ſtraw, or long dry ſtable litter a foot thick, 
and put mats over all as a ſecurity againſt rain and 
cold. Sow ſome early ſhort-topped radiſhes on a 
ſouth border. Cover it with ſtraw two inches 
thick till they come up, afterwards on nights, and 
in froſty weather, to have the chance of drawing 
a few early. Sow likewiſe ſmall ſallading, as creſ- 
ſes, muſtard, and rape, under n or in a hot 
bed. oe 
Finiſh roving weeds, in all parts, by hand 
and hoe. Carefully hand-weed beds of ſmall plants, 
as onions, &c. In other compartments, eradicate 
them by hoe in dry days, and rake or fork off the 
large weeds after hoeing, or let them be beat about 
and e off effectually, ſo as not to ow e 


— 


December. 


DUN GING and digging the ground i is "uy 
principal buſineſs to be done in the kitchen gar- 

den this month, and laying it in ridges to enrich 
for ſowing and planting after Chriſtmas with ſome 
principal and early crops,” for the enſuing ſpring 
and ſummer. Dreſs your artichoke beds by firſt 
cutting down any n ſtems, and the large 
leaves cloſe, 

Pay 
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Pay diligent attention to ee aſparagus "oy 
dels to keep up the heat of the beds by linings 
of hot dung, and to admit air in mild days to the 
plants come up, by opening the glaſſes two or 
three inches behind; but ſhut them cloſe on night, 
and cover the glaſſes with mats. Take up your 
red-rooted beet on a dry day, and let them be 
placed in ſand, &c. under cover, for uſe, in caſe 
of hard froſts. Hoe earth to the ſtems of mo 
borecole and brocoli on a dry day. 
In all moderate weather, give air to your cau- 
bfiowers ö in frames and hand- glaſſes. Pick off all 
the decayed leaves, and deſtroy ſlugs, if any in- 
feſt the plants. Whatever vacant ground 
have, dig it in ridges trench ways two ſpades whe, 
and one or two ſpades deep. If dunged, dig in 
the dung, but one ſpade, laying each trench in a 
rough ridge, to remain for future cropping, that it 
may improve by the weather, and bt ready for 
levelling down mer Rapp rg or _ Oc bt 
; ſeeds and re 0 
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0 H A P. . | 
"Y he bf Neth if the Fruit Garden. oy 


January. Oy 

TT: H E buſineſs to be done this month.: in the 
fruit garden and orchard conſiſts in preparing 

for and planting ſuch fruit trees as are intend- 
ed, pruning and nailing wall and eſpalier trees in 


general, and ſtandard trees where neceſſary, and in 
5 1 . 


1 0 = 
| 
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preparing to force Frank: trees on Hot: walls. for 
early. Ruit. 

The proper ages fou: trees to hes planer are 
when they are one, two, or three years old, and theſe 
may be had at public nurſeries, as well as thoſe more 


advanced and trained to a bearing ſtate for imme- 


diate bearers. Particular attention muſt be paid 
to their being taken up with their full Fj drr of 
roots as entire as poſſible. Prune broken parts 


and 9 ſtragglers, and any very irregular branith | 


head. When you plant them, dig a wide 


aperture two or three feet over, and one deep, or 


more or leſs according to the ſize of the roots. 
Fill the earth in regularly about them from three 
or four to five or fix inches over the uppermoſt 
roots, and tread it evenly and gently thereto, 
firſt round the outſide, then gradually towards the 
middle, and cloſe round the ſtem of the tree. x 

You muſt” now prune peaches, nettariges, apri- 


ood and other wall fruit. They bear moſtly on 


the young wood produced the preceding year, and 
of which a general ſupply of the ' moſt regularly- 
placed muſt now be every where retained at pro- 


per diſtances, for ſucceſſional bearers, or for new | 


wood, occaſionally for multiplying the branches. 


When pruned, nail them to e _— four « or r five | 


inches And. 


Prune vines, which bene only on this! young 5 
woods the laſt ſummer ſhoots being the proper 


bearers.” Take out moſt of the laſt year's bearers, 
and all the naked old wood. Shorten the re- 
ſerved ſhoots, the ſmaller to three or four j Joints, 
and the ſtronger to five or fix. Nail the vines to 
the wall as ſoon as pruned, arranging the general 
branches and ſhoots from dos ed to ten or twelve 
inches diſtance, 


Prune your apples, pears, dest and cherries, 


on walls and eſpaliers, and alſo currants and 
gooſeberries. 
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gooſeberries. Cut away any croſs-placed or too 
__crouded branches, decayed wood, and worn out 
bearers. Prune alſo your orchard trees, cutting 
out croſs- growing and confuſed hranches; thin 
ſuch as grow too cloſe together, and reduce _ 
N " _ e pe ond to pu dares. e a 

” „ i . 
oo "February. = 

iT H E Wa 2. now be ee e for — 

| . by proper digging and trenching, and im- 
proving it with dung, freſh loam, or compoſt, 
where required. A compoſt of good loam; com- 
mon earth, androtten'dung together, is excellent "al 
fruit-tree borders. General planting of fruit- trees 
may be now performed in open mild manthers but 
enen thoſe ſorts moſt required. 
Standard-tree planting, in any kind 1 55 St 
trees, may now be performed in open weather, 
in gardens or orchards, principally of apples, pears, 
plums, and cherries, for the main collection, eſpe- 
cially moſt of the two former, for family ſupply 
during the courſe of the year. Plant the trees 
from twenty or thirty to forty or fifty feet diſtance; 
the moderate growers, cloſer in proportion, ſuch 
as the codlin, common cherry tree, plum, &c. 
Dwarf ſtandards, with low ſtems, from one to two 
or three feet, may be planted in borders, fifteen 
or twenty feet Aenge— in different ſpecies and 

varieties. 

Let all fruit-trees for dlanting | 5 dug up wich 
Full roots, and at planting, prune any long ftragg- 
ling roots, and broken or bruiſed ſhoots from the 
ſtems of the trees; and in young trees, having 
their firſt ſhoots of but a year old from grafting or 
_ budding entire, leave them in that ſtate till next 
month, then to be headed. In thoſe more ad- 
| vanced with trained or fuller-heads, cut away only 
any grown or Re thn branches or thoots, 
> ar 


} 
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or prune thinner any that are too numerous and 
crouded, or any very luxuriant productions; and 
from the wall and eſpalier tree kinds, altes out 1 
fore- right or projecting ſnoots. 5 

Your vines muſt now be pruned and nabe as 
directed laſt month. Prune gooſeberries and cur- 
rants, where e to keep the heads moderate, 
and the branch thin to obtain large fruit. Prune 
raſpberries in proper order, and make new plan- | 


tations of them where required. Plant cuttings: / 


and ſuckers of gooſeberrics and currants, for new 
in; ; More: ori ae 02k 
e a6 March. 


IN the earlieſt Pas of this month finiſn the prin- 
cipal planting and pruning of all kinds of fruit- 
trees, as the trees will now be advancing in their 
bloſſoms and buds. In planting the different fruit- 
trees, obſerve the proper diſtances for wall-trees, 
eſpaliers, and ſtandards; and give each a good 
watering to the earth, to ſettle it cloſe about the 
roots and fibres, and to promote their Taki freſh 
root, | 
In froſty 8 melter wall- trees in bloſſom 
of apricots, peaches, the early, and ſome princi- 
pal kinds, by nailing up large mats on nights before 
the trees; or occaſionally on days, when the froſt 
is ſevere, and no ſun, to protect the young fruit 
now in embrio, and its ee e r in the 
center of the flower. 

Train young wall and eſpalier trees, now pine: | 
firſ or ſecond years ſhoots, pruning out fore-right 
and croſs-placed ſhoots. In peaches, nettarines, 
apricots, and vines, ſhorten the remaining ſhoots 
more or leſs, to obtain a further ſupply of wood 
and ſhoots for ' bearers. But in apples, pears, 
_ plums, cherries, if well furniſhed with ſecond and 


third: years TONER, leave moſt entire, only cut 
| ting 
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ting ſhort any middle ſhoots in the vacancies, to 
force out laterals in ſummer to ſupply the defici- 
encies; and as ſoon as pruned; train in all the 
branches horizontally to the wall, and eſpaliers at 


regular diſtances. © 


Propagate fig-trees by layers, cuttings, and fack- 
ers of the young ſhoots. Plant vine cuttings of 


the young ſhoots, two or three joints long, inverted 


in the ground to the uppermoſt eye or bud. Plant 


ſuckers and cutlings of the ſeveral ſorts of fruit- 
trees that produce them, for new plants and ſtocks 


to bud and graft upon. Perform grafting now' on 
apples, pears, plums, cherries, quinces, and med- 


lars, this being the proper ſeaſon for that ope- 
ration. FFT 


* * 


* «3-4 88 4 
* 


))) t 
WATER new-planted trees in dry weather mo- 


derately, about once a week. Diveſt young budded 
and grafted trees of all ſhoots from the ſtock, below 
the bud or graft. dips ret Gans: 


If any webs of caterpillars now appear on any 
fruit trees, clear them off before they ſpread, to 
prevent the inſets from devouring the advancing 


leaves. Defend early wall-trees now in bloſſom 


and young fruit, particularly apricots, peaches, 
neCQtarines, and others of the principal kinds, con- 
tinuing to nail up mats in froſty nights. Rub off 


uſeleſs buds in early-ſhooting wall-trees, as peaches, 


neCarines, and apricots. Their ſhoots will now 
be advancing: rub off cloſe the fore-right ones, 
and others where too numerous, and ſuch as are ill 


placed, or where not wanted. 


Map. 


IHE moſt principal part of the buſineſs of this 
month in the fruit garden is to commence the ſum- 
mer pruning, by diſbudding early all the fore- 

= right 
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right and other ill-placed and evidently unneceſ- 
ſary ſhoots, and to thin the young fruit where ſet 


in eluſters. The N ee trees 210 now be 


watered in dry weather. 
The operation of ſummer pruning, at this 4 


period, is performed without a knife: the buds be- 
ing tender, the uſeleſs growths are more eaſily diſ- 


budded, or detached with the finger and thumb, by 
rubbing them off cloſe to the old wood. Go over 
peaches, nectarines, and apricots, and rub off all 
the fore-right and other ill-placed ſhoot buds of 
the year. Likewiſe diſplace, in a thinning order, 


part of the ſuperfluous ſhoots, where evidently too 


numerous in any parts of the trees, and the re- 
maining ſhoots, when of due length, train in cloſe 
and regular. Vines likewiſe, which will be now 
advancing in numerous ſhoots,. go over early, and 
diſplace all the improper and ill-placed ſhoots of 
the year, particularly thoſe omitted from the old 
wood, where not wanted, and the weak and un- 
fruitful ſtraggling ſhoots in all parts. 

Wall-trees defended when in bloſſom and ſetting 
their fruit, ſhould now have all the covering diſ- 
continued; and removed away. Thin wall-fruit, 
as apricots, neQarines, and peaches, where ſet too 
thick, or in cluſters, retaining the moſt promiſing 
fruit at moderate diſtances, from three or TONS” to 
five or fix inches aſunder. 

Water new-planted fruit-trees in hot dry wea- 
ther, giving each about a watering pot of water 
once a week or fortnight, during this month, or 
till N have taken 2 0 root. | 


2 Hg June. 
SUMMER pruning or nailing ths a 
comprehends the principal buſineſs of this month. 
Begin the ſummer pruning of the earlieſt ſhooting 


Kings of wall-trees, as peaches, nectarines, apri= 


cots, 


* 


4 : ; 5 0 . | # 
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cots, vines, cherries, plums, pears, apples, &c, 
to diſplace the fore- right and other. ill-placed 


| ſhoots, and nail in all the ee placed ide or 


. terminal ſhoots to the wall. 


From fig- trees, advanced in the 1 9 8 


ſummer ſhoots, prune out the ill-placed branches, 
and nail the ide ſhoots and terminal ones to 


the wall. Thin apricots, peaches, and nektarines, 


where too thick or in cluſters, thinning out the 
ſmalleſt, and leaving the moſt promiſing ſingly, at 
moderate diſtances, ſaving the apricots, and necta- 
rines thinned off for tarts. Currants trained againſt 
walls, and eſpaliers, &c. muſt. now be diveſted of 
all ſuperabundant ſhoots to admit the ſun to the 
fruit. Gooſeberries and currant buſhes in ſtand- 
ard, if very crouded with ſhoots of the year, prune 
| where thickeſt, to admit the ſun to ripen the fruit 
with proper flavour. Defend the fineſt ſort of 
cherry-trees in ripe fruit t from 8 n 155 ho 
aſſiſtance 155 Beis. 


2 * * N 4 : 
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THE bulinef of this month will continue to re- 
quire great attention to the ſummer pruning and 


nailing in all wall and eſpalier trees, both in con- 


tinuance of the former regulations, and more par- 
ticularly in thoſe not done, to regulate the nume- 
rous ſhoots of the year, by diſplacing thoſe im- 


proper and ſuperfluous, and to nail and train the 


young wood in regular order to the wall and eſpa- 


lier, and according as they advance in length to. 
train them along cloſe, always at. their full length 


all ſummer. Where the above regulations were 
_ commenced in May or June, very little will be 


required at this time but to faſten along the regular 


ſhoots 1 in their proper places. 


Thin apricots, peaches, and neRtarines, if they 
be ſill too cloſe. Regulate and nail vines, and 


pri une 


* 
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and: nail fig-trees, theſe having now made nume- 

rous- ſtrong ſhoots. , Prune apples, - pears, plums, 
cherries; and currants; and defend ripe wall-fruit 
from birds and inſets: the former by nets, and 
the latter by placing phials of ſtrong liquor and 
water, or water ſugared, to emit an odorous imell, 
to decoy waſps and flies from the fruit. 

Keep raſpberries cleared from all kraggling 
ſuckers of the plants, between the rows, ox at a 
diſtance from the main ſtools, and hoe down weeds. 
Go over wall-trees, &c. every week, to diſplace 
with your knife uſeleſs: after-ſhoots, and nail the 

propen ape cloſe as they ſhoot i in IT 5 


3 , 4 * 


His FURY will require Sa attention to be 
ral to the wall and eſpalier trees. Diſplace all 
uſeleſs young wood that may prevent the ſun ripen- 

ing the fruit, which will be now getting to a ſtate 
of maturity. Gather ripe apricots before they be- 
come too ſoft and mealy-taſted. - 

Train and faſten in all the reauitha ſupply of 

proper ſhoots cloſe to the wall and eſpalier in re- 
N order, and as they advance in length without 

ortening, both to preſerve the neceſſary regularity. 
of the trees, to admit the ſun and free air to im- 
prove the ſupply of young wood to perfection, and 
for the advanced fruit to have all poſſible benefit of 
the ſun to accelerate its ripening in a regular man- 
ner, in the fulleſt ſtate of perfection and richneſs” 
of flavour. Purſue the ſame. method with the eſ- 
paliers of apples, plums, and all other trees in that | 
order of training. 

Defend the choiceſt ſorts. af walf-fruit that are? 
now ripening, from birds and inſects ; the former, 
by hanging nets before the trees, and the latter by 
placing phials of ſweetened water, &c. to decoy 


and drown them, ſuch as waſps and flies. If an- 
— Do 
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noyed with ants, place cuttings of common or 
Spaniſh reed, hollowed elder, or fa 7 rs | 
h * 


hollowed pipe-like kind, in whic 
1 rrt and may be deſtroyed. 


„„ 


855 wi 


| THI E Pini! ſummer pruping Be wall and 
— trees being by this time completed, nothing 


material of that operation will now be wanted, ex- 
_ cept adjuſting any diſorderly ſhoots that project 


from the wall, or have ſprung from their places, or 


training along any that have extended in length, or 
to reduce others that have overtopped the walls, or 
run conſiderably out of their limited ſpace, ſo as to 
keep the whole in perfect regularity, and that the 
full ſun may be admitted to ripen the fruit of the 


ſeaſon, now in moſt ſorts advanced to near or Full | 


an. 

Vines wat 0 particular RY Wl 10 it er 
the principal ripening ſeaſon of the grapes, which 
in this country demand every poſſible aſſiſtance of 
the ſun, by fill keeping the vines cleared from all 


improper ſhoots, and nailing the others along cloſe 


and regular to the wall, to admit the ſun's warmth 
in full power, equally to the ripening grapes, that 
they may acquire perfettion. before the cold and 
wet in autumn commence, and ripen with their 

articular richneſs and flavour. Such grapes as are 
Fu lly ripe muſt be guarded from waſps or birds, by 
putting ſome of the beſt bunches into bags of fine 


paper, or rather of thin gauze or crape,. that will 
admit the ſun, and keep off birds an inte Rs, e 
Fruit in general will now be ripe on all 3 


eſpalier, and ſtandard trees, which be careful to 
gather when in beſt perfection before too ripe, eſ- 


pecially of ſome particular forts, as peaches, nec- 


Wo; mier 
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„F ͤ é 
to give proper attention to the gathering of all 
winter fruits, particularly apples and pears for 
keeping; and the ſeveral autumnal fruits, for pre- 
ſent ſupply, according as they ripen, and in late 
wall- fruits, keeping all the ſhoots nailed cloſe to 
admit the full ſun, eſpecially grapes. e 
Sather apples and pears now of full growth, 
both of the autumnal eating, and winter keeping 
kinds, all on dry days. All the autumnal kinds, 
and thoſe deſigned for keeping, ſhould be gather- 
ed by hand. Apples are proper both for preſent 
uſe, and to keep ſeveral months; but of the win- 
ter pears few are fit for immediate eating, only 
for ſtewing, &c. They ripen to perfection as they 
lie in the houſe, ſooner or later, according to the 
different ſorts, from next month and December, 
till March and April, and thoſe late ripeners will 


ſometimes keep till May or June. 

4 - November. „ 
IT H E gathering of any fruits that are ſtill out 
muſt now be finiſhed, and all intended planting of 
fruit-trees forwarded, being an eligible ſeaſon for 
tranſplanting moſt ſorts, walls, eſpaliers, and ſtand- 
ards; "alſo for the general operation of winter 
pen and naiting, which ſhould now be per- 
ormed at all opportunities. | 
Wall-tree planting may now be forwarded” in 
apricots, peaches, nettarines, plums, cherries, . 
vines, figs, pears; likewiſe any deſirable apples, 
to ripen earlier with an approved flavour; alſo 
occaſionally mulberries, to obtain larger fruit and 
ſooner ripe, with an improved flavour, generall 
allotting a principal ſupply for ſouth walls, parti- 
cularly of the peaches, nedtarines, apricots, figs, 
EG ox, ED E e 2 5 | and 
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and vines; alſo of the others in a ſmaller portion; 
others on ſouth-weſt and eaſterly walls, and ſome 
on north expoſures, as morello and other e 
plums, and pears. e 

Standard planting may now be performed i in all 
the hardy fruits in their different varieties, as ap- 
ples, pears, plums, cherries, mulberries, medlars, 
quinces, ſervices, filberts, all the hazle nut tribe, 
barberries, bullaces, damſons, almonds, walnuts; 
likewiſe the Breda and Bruſſels apricot in a warm 
fituation ; all which may be planted in kitchen 
gardens, pleaſure-grounds, orchards, &c. always 
allotting the fulleſt ſupply of the moſt uſeful kinds, 
as apples, pears, cherries, plums, &c. and planted 
from twenty or e to _ or OY feet diſ- 
tance. 

Winter pruning ſhould now be formanded in 
all kinds of fruit-trees, particularly wall-trees, and 
_ eſpaliers in the general annual regulation, both 
among the young and old branches; which gene- 
ral pruning is indiſpenſibly neceffary in all wall 
and eſpalier trees every year in winter, any time 
from this month till March, to preſerve their re- 
quiſite regularity within the limited bounds, and 
their proper fruitfulneſs. As to the ſtandard-tree 
pruning, the trees having full ſcope for their heads, 
to. branch freely all round and above, they only. 
need pruning occaſionally, to regulate any ill- 
growing branches, and for which now, or any time 
in the winter, is the proper ſeaſon. | 

Prune gooſeberries and currants, thinning the 
branches where too crouded, cutting out thoſe 
that are eroſs- placed and decayed. Raſpberries 
may now be planted in full ſupply of both the red 
and white kinds, in rooted young ſtems of the laſt 
ſummer, in rows four feet and a half diſtance by 
2 yard in the row, as e ſpring —_ 1 


Dacenber. | 
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1 H E buſineſs of this month in the 88 
den is principally the ſame as in the laſt; that is, 
if the weather, be open, to prepare ground, where 
neceſſary, to plant with any kind of fruit- trees that 
may be wanted, or intended for planting this, or 
the two following months when the weather admits ; 
but for fear of a ſevere froſt, it is adviſeable to 

| finiſh the principal. planting early ; in the month, at 
leaſt all that is intended before Chriſtmas, _ As 
to pruning it may be continued, when conveni- 
ent, all. this month. 1 

Standard- tree planting may be now V forwarded 
in open weather. Plant orchard trees where in- 
tended, as apples, pears, plums, and cherries, in 

full ſtandards, thirty, forty, or fifty feet ſquare, to 
form ſtraight ranges each way. Likewiſe occa- 
ſionally plant half ſtandards, grafted on dwarf 
1 in ſmall orchards, at leſs diſtances. Eſpa- 
lier-tree planting may be performed in apples, or 
pears, fifteen or twenty feet diſtance ; plums, cher- 
ries, quinces, or medlars, at fifteen feet diſtance, 

Fruit put by for keeping, ſuch as apples, pears, 
and quinces, muſt be occaſionally examined, in 


order to remove what are decayed or rotten, and 


keep the whole cloſely coyered with ſtraw, at leaſt 
| 8 took wick, 55 Wine to exclude in RPG, 
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"Articles omitted in the preceding Part of the Work, 


1 N To preſerve Dripping... #3} _ 3 
F HIS is a very uſeful article at ſea, and in 
T order to be kept properly for that purpoſe, 

muſt be managed in the following manner. Take 

fix pounds of good beef dripping, boil it in ſome 
ſoft water, ſtrain it into a pan, and let it ſtand till 
it is cold. Then take off the hard fat, and ſerape 
off the gravy which ſticks to the inſide. Do 
this eight times, and when it is cold and hard, 
take it off clean from the water, and put it into 

a large ſauce an, with fix bay leaves, twelve cloves, 
half a pound of falt, and a quarter of à pound 
of whole pepper. Let the fat be all melted, and 

Juſt hot enough to ſtrain through a ſieve into a 

ſtone pot. Then let it ſtand till it is quite cold, 

and cover it up. In this manner you may do 
what quantity you pleaſe. It is a very good me- 
thod to keep the pot upſide down, to prevent its 
being deſtroyed by the rats. It will keep good 
any voyage, and make as fine. puff-paſte cruſt as 
©... To keep and dreſs dried Fit. 


* 


ITI HE generality of fiſh, except ſtock-fiſh, are 
either ſalted and dried in the ſun, as the moſt 
common way, or in preparing-kilns, and ſome- 
times by the ſmoak of wood fires, in chimney- 
corners; and, in either caſe, they require to be 
ſoftened and freſhened, in proportion to their 
bulk, nature, or dryneſs. The very dry fort, as 
cod-fiſn, or whiting, and ſuch like, ſhould be 
ſteeped in lukewarm milk and water, and the 
ſteeping kept as nearly as poſſible to an equal 
5 ; 5 degree 


FS 1 


* 
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4 of: heat. The largeſt fiſh. ſhould | be 
ſteeped twelve hs. the ſmaller, as whitings, 
Kc. about two hours. The cod muſt, therefore, 
be laid to ſteep. in the evening; the whitings, c. 

in the morning of the day they are to be dreſſed. 
After the time of ſteeping, they are to be taken 
out, and hung up by the tails until they are dreſſ- 
ed. The reaſon of hanging them up is this, 


that they ſoften equally as in the ſteeping, with⸗ 5 


out extracting too much of the reliſh, deu 
would make them infipid. When thus 

the ſmall fiſh, as whitings, tuſk, and Hen lil og | 
muſt be floured and laid on the gridiron, and 
when a little hardened: on the one fide, muſt be 
turned, and baſted with oil upon a feather ; and 
when baſted on both ſides, and heated through, 
take them up, always obſerving, that as ſweet oil 
ſupplies the fiſh with a kind of artificial juices, ſo 
the fire , draws out theſe juices. and hardens 
them. Be careful, therefore, not to let them 
broil too long; but no time can be preſcribed, 
becauſe of the difference of fires, and various ſizes 
of the fiſh. . A clear charcoal fire is much the 


beſt, and the fiſh kept a good diſtance to broil _ 


gradually. The beſt way to know when the fiſh 
are enough is, that they will ſwell a little in the 
baſting, and yon muff not let them fall again. 
To thoſe who 1 ike ſweet-oil, the beſt ſauce is oil, 
vinegar, and muſtard, beat to a conſiſtence, and 
ſerved up in ſaucers. If your fiſh be boiled, as 
thoſe of a large ſort uſually are, it ſhould- ke in 
milk and wager, | but not properly to ſay boiled, 
as it ſhould only juſt ſimmer over an equal fire. 
In this way, half an hour will do the largeſt fiſh, 
and five minutes the ſmalleſt. © Some people broil 
both ſorts after fimmering, - 5 ſome piek them 
to Kg an 8 toſs _ _ in a pan with 

Ee fried 
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fried onions and apples. They are very good eicher 


way, and the choice depends on the weak or 


ſtrong ſtomach of the eaters. Dried ſalmon muſt 
be managed in a different manner: for, though a 
large fiſh, it does not require more ſteeping than 
a whiting, and ſhould be moderately peppered 
when laid on the gridiron. Dried herrings ſhould 
be ſteeped the ſame time as a Whiting, in ſmall 


beer, inſtead of milk and water; and to which, as 


to all kinds of broiled ſalt-fiſn, fweet oil will al- 
ways be found the beſt baſting, and no ways effect 
even wann e of thoſe who are not fond of it. 


. * 
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17 A K E's blade of mace; a e Sides «of i 
of bread,” and put them into a ſaucepan, with a 
quart of water. After it has boiled two minutes, 


4 


take out the bread,” and bruiſe it very fine in a 


baſon. Mix as much water as you think it will 


4 require, pour away the reſt, and ſweeten it to 
= palate. Put in a piece of butter about the 


ze of a walnut; but do not put in any ene] a5 
mas WAY min it. Grate in a little go 


o 4 1 Parada.; 


"HAVING Niced the crumb of a penny af 
very thin, put it into a ſaucepan with a pint of 
water, and boil it till it be very ſoft and looks 
clear. Then put in a glaſs of Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter about the ſize of a walnut, and ſugar to 


your taſte. Beat it Se fin, "P 
into a deep ſoup-diſh. TS 


e e Ty: Nas Fi" nl 


＋ AK E a poll of lean beef, cut it into very 
A ſlices; and put it into a jar. Pour a quart of 
boiling water over it, cover it cloſe that the ſteam 
x | 25 2 854 
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may not get out, and let it ſtand by. the fire. This 
is ftrongly recommended by phyſicians for weak 
conſtitutions, and ſhould be drank milk warm. 


ho Fo ne To make Water Gruel, © Os 
POT» large ſpoonful of oatmeal to a pint of 
water, ſtir them well together, and let it boil up 
three. or four times, ſtirring it often; hut take 
care not to let it boil over. Then ſtrain it 
through a fieve, ſalt it to your palate, put in a 

ood piece of freſh butter, brew it 'with a ſpoon 
till the butter be all melted, and it will 15 fine | 


| and ſmooth. 
Bari Gnas. 


pi U T a quarter of a pound of A 9 tis : 

a ſtick of cinnamon, into two quarts of water, and 
let it boil till it be reduced to one quart. Add a 
int of red wine and ſugar to your taſte, You + 
may add two or three ounces hs eau if you 


leaſe. 
P 1 


1 nale Barley Water. 
> La quarter of a pound of pearl barley 
in two quarts of water, ſkim it well, boil it half 
away, and then train it. Sweeten it, but not too 
much, and put to it two ſpoonfuls of white wine. 


It muſt be drank a little warm. 


> Th make Orgeat. 

BEAT to a paſte two pounds of almonds, with 
thirty bitter almonds. Mix it with three quarts of 
water, and ſtrain it through a fine cloth. Having 
added orange and lemon juice, with ſome of the 
peel, ſweeten it to your taſte. _ | 


. To make Lemonade. 


PARE 658 Seville oranges and ſix lemons 


very a and wer the . four hours 3 in two 
| - quarts. 
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quarts of water. Put the juice of fix oranges and 
twelve lemons upon twelve ounces of fine ſugar, 
and when the ſugar is melted, put the water to it. 
Add a little orange- flower water, and more 
ſugar, if e Paſs it through a 8 fill i it 


de fine. 
T make Sack Poſet.. 


BE 4 T. wel and ſtrain the ys and whites of 
Gifteen eggs. Then put three quarters of a pound 
of white ugar into a pint of canary, and mix 
it in a baſon with your eggs. Set it over a cha- 
fing-diſh of coals, and keep continually ftirring it 
till it is ſcalding hot. In the mean time, grate 
ſome nutmeg into a quart of milk, and boil it; then 
put it into your eggs and wine, they being ſcald- 

ing hot. Hold your hand very high as you pour 

it, and let ſomebody ſtir it all the time you are 
pouring in the milk. Thea take it off the chaf- 

ing-diſh, ſet it before the fire half an Ts. 0 

it will be fit for uſe. 

* To make Wine Poſſet.. 
| PUT the crumb of a penny loaf into a. quart 
of milk, and boil it till it be ſoft, Then take it 

off the fire, grate in half a nutmeg, and ſweeten it 

to your taſte. Put it into a China bow], and by 
degrees add to it a pint of Liſbon wine, Send it 
up to table with toaſt and butter on a plate. 


To make Ale Poſſet. 


PUT alittle white bread into a pint of blk, 
ind ſet it over the fire. Then put ſome nutmeg 
and fugar into a pint of ale, warm it, and when 


* 


your milk boils, pour it upon the ale. Let it ſtand ; 
a few minutes to clear, and the curd will riſe ta 
. t 

To make an a Poſt. 5 f 


| 4G R 4 TE the crumb of a penny loaf very . U 


and put it. into rather more than a pint of water, 
wit 


Pd 


ARTICLES OMITTED: | 1% 
with half the peel of a Seville orange grated; or 


ſugar rubbed upon it to take out the eſſence. Boil 


all together till it looks thick and clear, and then 


beat it well. Take a pint of Mountain wine, the 
juice of half a Seville orange, three ounces of 
1 almonds, and one ounce of bitter, finely 

eat, with a little F rench brandy and ſugar to 
your taſte. Mix it well, put it into your poſſet, 


and ſerve it up. A lemon 4 7 is e in 0 | 


ane manner. 15 


: ' To make White 8 * 


pur half a pint of white wine and half 3 4 pint 
of ſkimmed milk into a baſon. Let it ſtand a few 
minutes, and then pour over it-a/pint of boiling 
water. Let it ſtand a little, and the curd will ga- 
ther in a lump, and ſettle to the bottom. Then 
lm your whey into a China bowl, and put in a 

9 0 15 n, a ſprig of balm, or a nice of ONO: 


To make Capillaire. . 


TAK E eee pounds of loaf Gs Ae 
pounds of coarſe ſugar, ſix eggs beaten in with the 
ſhells, and three quarts of water. Boil it up twice, 
{kim it well, and then add to it a quarter of a pint 
of orange-flower water. Strain it through a jelly- 
bag, and put it into bottles. When it is cold, mix 
a ſpoonful ox two of this ſyrup, as it is liked for 
e in a 1 OMEY of warm or cold water. 


To mull Mine. ; 


6 


GRATE half a nutmeg into a pint of vine | 


and ſweeten it to your taſte with Ioaf-ſugar. Set it 
over the fire, and when it boils, take it off to cool. 

Take the yolks: of four eggs well beaten, add to 
them a little cold wine, and then mix them care 
fully with your hot wine, a little at a time, Pour 
U t backwards and ed ins ſeveral times till it looks 


fine | 


* 


Ta 
ES 
$34 F 


ues  Anrtenns outrrey; 


nine Pe bright. Then ſet it on the fire, (nit OM 
it a little at a time for ſeveral times, till it is quite 
hot, and pretty thick, and pour it backwards and 
forwards frequently. Then put it into chocolate 
cups, and ſerve it * with __ . cut in 2 2225 nar- 
row ac web 3 1 
1 DT we Giaſtherny l Fool, 3 
PUT. two. quarts: of gooſeberries into about a 
quart of water, and ſet them on the fire. When 
they begin to ſimmer, turn yellow, and to plump, 
throw them into a cullender to drain out the water, 
and with the back of a ſpoon carefully ſqueeze the 
pulp through a ſieve. into a diſh. Make them pretty 
feet, and let them ſtand till they are cold. In 
the mean time, take two quarts of milk, and the 
yolks of four eggs beaten up with a little grated 
nutmeg. Stir it ſoftly over a flow fire, and when 
it begins to ſimmer, take it off, and by degrees ſtir 
it into the gooſeberries. Let it ſtand till it be cold, 
and then ſerve it up. If you make it with cream, 
boner N not . . 


Er 0 make a White Bor. 


pur ok eggs, and half the ni wear up 
| with a little roſe-water, a nutmeg, and a quarter of 
a pound of ſugar, to two quarts of milk. Cut a 
penny loaf in very thin flices, and pour the milk 
and eggs over them. Put a little piece of butter 
on the top, and ONE: it ME an hour in a flow 
oven. „ 


551 I White Pot. 


H AVING boiled a'pound of rice in two quarts | 
of milk till it be tender and thick, beat it in a mor- 
tar with a quarter of a pound of ſweet almonds 
blanched. Then boil two quarts of cream, with a 
few crumbs of white bread, and two or three 1 55 


8 % 
* 


7 3 * 4 
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of mace. Mix it with eight eggs, and a little roſe- 
water; and ſweeten to your taſte. Cut ſome can- 
died orange or citron peels thin, and ed it in. ws: 
muſt be baked in a ſlow oven. £1126 


To make Sago. 


PUT a larze ſpoonful of ſago to three quarters 

of a pint of water; ſtir it, and boil it ſoftly till it 

is as thick as you would have i it. Thenput in wine 
and ſugar, with a little nutmeg, to your palate. . 


To make Rice Mill. 


PUT half a pound of rice into a quart of water, 
with a little cinnamon, and let it boil till the water 
is waſted ; but take care that it does not burn. 
Then add three pints of milk, and the yolk of an 
cgg beat up. Keep ſtirring it, and when it Polls | 
take it t up and ſweeten it. ed. 


To make Salop.. 


: TAKE a large tea-ſpoonful of this powder, 

which is ſold at the chemiſts, and put it into a pint: 
of boiling water. Keep ſtirring it till it becomes 
a fine 1 5 and then add wine and r to : 


taſte. pe: 
To make White Caudle.. 8 ; Y 


MIX "IO ſpoonfuls of oatmeal, a blade or two 
of mace, and. a piece of lemon-peel, with two 
quarts of water. Let it boil a quarter of an hour, 
ſtirring it often; but be careful not to let it boil 
over, and then ſtrain it through a coarſe fieve.. 
When you uſe it, ſweeten it to your taſte, grate” 
in a little nutmeg, and put in what wine 997 Oe? | 
proper. 55 


To make brown Caudle. 


MAKE your gruel as above, with fix x«ſpoonfils 
of oatmeal, and Win it. Then put to it a quart. 


2 Ds 8 of 
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a ANTICLES OMITTED. 


of ale that is not bitter. Boil it, and 2 it to 
our palate, and add half a pint of white wine or 
randy. When you do not vg in . wine or 

e let it be half ale. n 


0 fricaſſee Chickens. 
HAVING fkinned your chickens, ' and cut 


them into ſmall pieces, waſh them in warm water, 


and dry them very clean with a cloth. Seaſon 
them with pepper and ſalt, and put them into a 
ſtewpan with a little water, and a good piece of 


butter, a little lemon pickle, or half a lemon, a 


glaſs of white wine, an anchovy, a little mace 
and nutmeg, an onion ſtuck with cloves, a bunch 
of lemon-thyme, and ſweet-marjoram. Let theſe 


ſtew together till your chickens are tender, and 


then lay them on your'diſh, Thicken the gravy 
with flour and butter, and ftrain it. Beat the 


3 of three eggs a little, and mix them with a 


ge teacupful of rich cream, and put it into your 
Shake it over the fire, but do not let it 
boil, and pour it over your chickens. | 


To fricaſſee Rabbits white. - 


cur op your rabbits, put them into a toffne- 
pan, with a pint of veal gravy, a tea-ſpoonful of 


lemon-pickle, an anchovy, a flice of lemon, a 


little beaten mace, chian pepper, and ſalt, and 
ſtew them over a flow fire. When they are enough, 
thicken your gravy with flour and butter, and 
ſtrain it. Then add the yolks of two eggs mixed 
with a large teacupful of cream, and a little 3 


meg grated in it. Take care not to let it boil; 
that will ſpoil it. 


To Eifer Rabbits brown. 


1 AVING cut them as for eating, fry them of 
a W brown 1 in butter, and put them ĩ into a toſſing- 


„„ 1 W's 


x. 
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pan, /with a pint of water, a tea-ſpoonful of lemon 


ickle, an anchovy, a ſlice of lemon, a large ſpoon- 
ul of muſhroom catchup, the' fame of browning, 


with chian pepper, and falt to your taſte, Stew 


them over a flow fire till they be enough; thicken 
your gravy and ſtrain it, diſh up your rabbits, and 
pour the gravy over them. = 3 


N N 


GE I ſome nice white tripe, cut it into ſlips, put 


it into ſome boiled gravy with a little cream, and a 
bit of butter mixed with flour. Stir it till the but- 
ter be melted, and add a little white wine, lemon- 
peel grated, chopped parſley, pepper, ſalt, and 
pickled muſhrooms, or lemon-juice. Shake all 
together, and give it a gentle ſtew. | „„ 
5 To fricaſſee Ox Palates. 
HAVING well cleaned your palates, put them 


into a ſtew-pot, cover them with water, and ſet 
them in the oven for three or four hours. When 


they come from the oven, ſtrip off the ſkins, and 


cut them in ſquare pieces. Seaſon them with mace, 
nutmeg, chian, and falt. Mix a ſpoonful of flour 
with the yolks of two eggs, dip in your palates, fry 
them of a light brown, and then put them in a 
ſieve to drain. Have ready half a pint of veal 
gravy, with a little caper liquor, a ſpoonful of 


browning, and a few muſhrooms. Thicken it well 


with flour and butter, pour it hot on your diſh, 
and lay in your palates. Garniſh with barberries 
and fried parſley. 
= To fricaſſee Pigeons. . 
CUT your pigeons in the ſame manner as 
chickens for fricaſſeeing, fry them of a light brown, 


put them into ſome good mutton gravy, and ſtew 


them near half an hour. Put in half an ounce. of 
morels, a ſpoonful of browning, and a ſlice of le- 


* 
N 
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mon. Take up your pigeons, and As your 
yy ; ſrain-it over your pigeons, lay round them 
rcemeat balls, and garniſh with pickles. o 


To fricaſſee Eggs. 


HAVING boiled your eggs pretty Rd 
0 them. Take a little veal gravy, a little cream 
and flour, and a bit of butter, nutmeg, ſalt, pep- 
per, chopped parſley, and a few pickled muſh. 
rooms: Boil this up, and pour it over the eggs. 
Put a hard yolk in the middle: of the diſh, with 


toaſted 1 8 8 7 84 7 5 
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OF THE 


A 
MONTHS of the YEAR. 


— > : 
JANUARY. 
| MEAT. 
EEF Vant< + i. Pork 
Mutton Houſe-Lamb 


He. 


Pheaſant | Ga Woodcocks Pullets 
Partridge ſ me Snipes Fouls 
Hare? Tukey⸗ Chickens 
Rabbits Caponss Tame Pigeons 
e e 

Carp | Soles Smelts 
Tench -  Flounders . Whitings 
Perch „ Lone - 
Lampreys Turbot Crabs 
Eels Thornback Prawns. 
Craw-fiſh Skate Ouyyſters 
Cod Sturgeon 

VEGETABLES, &c. 

cabs L ettuces ae.” =. 
Savoys Creſſes Parſnips 
Coleworts Muſtard Carrots 
Sprouts ] ²ð’² ä 

Brocoli, purple Radiſh | Potatoes 

and white Turnips S⸗corzonera 

Spinach, Tarragon Skirrets 


* | Cardoons 


434 A eee 35 
Cardoons Mint SGalſifie 


„ Cucumbers in Ty be had, — 
Parſley . hot houſes nat in Seaſon 
Sorrel ' Thyme Jeruſalem Arti. 
1 Chervil . Savory chokes 
„ Pot-Marjoram | Asparagus 
Endivse 1  Mufſhzc 


tos * 
* 8 7 ; 
ACS 
: z 


- Pears _ Seryices.. . - . Grapes 
Nuts 3 ld Op 
FEBRUARY. 


Cabbage Muſtard  Aﬀparagus 
| Savoys Rape Kidney Beans 
| Coleworts Radiſhes Carrots _ 
| | Sprouts Turnips Turnips . 
| | Brocoh, purple Tarragon Parſnips 
| 

| 


ln. OG 56 
| Beef Veal | Pork 1 

| | Mutton | Houſe-Lamb 1 
5 -TROVETRETI: „ 5 
3 Turkeys Chickens W oodcocks - 
o Capons [Pigeons Fnipes 

: Fuesse Pheaſants - _- Hares 

N  Fowls Partridges e Rabbits 
4 no OT” 5 . 
ö JJ“ 8 
1 Soles Whitings Perch 
Cl Sturgeon Smelts Carp 
4 Flounders Lobſters „„ „ 

| Plaice . Crabs Lampreys 

| Turbot Oyſters _ "Canis 

1 Thornback Prawns | ; 
| VEGETABLES, Kc. 


and white Shut 5 Poltoes é 
%% oe Cy Cartoons 


* Hep 
= 


| VARIOUS ARTICLES IN SEASON, ' 1435 
Cardoons Burnet _ Onions 
Bees lee. Leeks 
Parſley Thyme -  Shalots 

| Chervil Savorly CGarlick 

Endive © Marjoram Rocombole 
Se - Salſifie 

Celery 85 may. bf © Skirret 


had 


Chard Beets Scorzonera 


| Lettuces Forced Radifies ie Jon Arti- 


Creſſes Cucumbers chokes 
VVV 5 
Pears + Apples -| | Grapes 
MAR CH. 

J Haw - Pork 
Mutton _ Houſe-Lamb | 

5 POULTRY, &c. 
Turkeys Fouls 5 Pigeons Fs 
Pullets Chickens Tame Rabbits 
Capons Ducklingss 
Carp © Eels _ "Soles 
Tench ' Mullets' Whitings 
Turbot Plaice | Crabs 


Thornback Flounders Craw-fiſn 
Skate Lobſters Prawns 
VEGE 7 4 B 74 ES. 


Carrots Onions Beets 
Turnips . Garlick , Parſley 


 Parſnips Shalots Fennel 

Jeruſalem Arti- Brocoli Celery © 
chokes Cardoons Endive. © * _ 
js Fifa: Se 
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Tanſey Turnips Burnet. 
Rape Tarragon Thyme 8 
Radiſhes J Winter-Savory 
Coleworts Muſhrooms Pot-Marjoram 
Borecole Lettuces _ Hyſop 
Cabbages Chaves Fennel 
Savoys | | | Crefſles Cucumbers 
Spinach e : e 
Pears Apples | 5 arcad „ 
| | berries. 
—  —— | 
Nd AP N L. 
AE A ©. 
Beef - Mutton Veal Lamb 
„ POULAMY, Ke. 
Pullets Ducklings Rabbits 
Fovls Pigeons Leverets 
Chickens — 
| . on 
Crabs Salmon Y 'Smeles TO 
Chub Turbot Herrings 
Tench Soles Lobſters 
Trout Skate Prawns. 
_ Craw-fiſh  Mullets „„ 
Rents VEGETARLES 
Coleworts Young Onions Lettuces | 
Sprouts Celery All forts of ſmall 
Brocoli Endive „ 
Spinach Sorrel. Tm. 
Fennel Burnet - All forts of Pot- 
Parſley Tarragon „„ 
Chervil Radiſhes | 2 
e . *F NY LT. 
. e Rhens Apricots for 
Pears |; * RAE. I 
8 


M AY, 


— — 


32 


7 


| VARIOUS ARTICLES IN SEASON, 4137 
MAY. 
7 1 A1. p | 

Beef Mutton Veal Lamb 

5 POULTRY, Kc. 
Pullets Green Geeſe Rabbits 
Fowl” + Ducklings Leverets | 
Chickens Turkey Poults 

Mo | FISH. . 
Cary Salmon Loobſters 
Tench Soles - Craw-fiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Chubb Smelts | 

. VEGETABLES, &c. 
Early Potatoes - Barley Savory 
Carrots Mint All other cen 
Turnips Purſlane eee 
Radiſhes „ Peaſe 
Early Cabbages Lettuces Beans 
Cauliflowers Creſſes Kine Beans \ 
Artichokes Muſtard Aſparagus 
Spinach All forts of ſmallTragopogon - 
Parſſey . Ssallad Herbs Cucumbers, &c. 
Sorrel Thyme | G 

Re” FRUIT. 
Fes, And Melons Gooſeberries 
Apples With Green And Currants for 
Strawherries 1 | Tarts 
Cherries © | | 
7 U'N K. | 

e „„ 2 4 7. . | 

Beef  yraw-#*- 7 Buck Venifon'' 


| Mutton 1 Lamb | 85 
1 . ITY 190 POULTRY, 


4 Te 1 * 2 1 1 1 N 8 5 
7 : - 1 5 RIES Rf © tak * 28 "oe? 4 
/ : 7 k a; * =D N 
# x * 2 0 ” * * 4 * 
. 8 7 * 
. 2 
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1 
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438 47. 40 CATALOGUE or THE „ 5 
"ED | POULTRY, . 
Fowls Ducklings Wheat-Ears 


Pullets Turkey Poults Leverets 
Chickens Plovers KNabbits 
Green Geeſe | „„ 

5 N F 1 E. 8 « 
Trout [ir Salmon 5 a 
Carp ee 5 Smelts 
\Tench Turbot  Lobſters 

Pike __ Mullets __ Craw-fiſh 
„ Res -. - :. + Mackarel . Prawns 
- FLEXTABLES, &c. 
Carrots Aſparagus Rape 
Turnips , Kidney Beans Creſſes 2 
Potatoes Artichokes All other ſmall 
 Parſnips Cucumbers S 
 Radiſhes  Lettuces _ 
Onions Spinach © 1278 of Pot- 
Beans . „ 
Peaſe Purſlane e 
Cberries Apricots Nedtarines 
Strawberries Apples _ Grapes | 
_ Goofeberries Pears Melons 
Gurrains Some Peatzes Pine 9 


F . 4 
JU. 
x: ME Eo RT 
Rect © Veal Buck Veniſon 
Mutton Land - | 
POMLTAHY, &c. 
Pullets Ducklings _ Pheaſants 


Fowls Turkey en, Wheat-Ears 
Chickens 1 | . 
„„ 5 | Pigeons 


various Arlene 1N s ASO. 


14 


Chickens 


% is. 
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Pigeotis VFVoung Par- Leverets' . 
Green e tilgen Rabbits . 
. 4 
Cod _ Hertlbgs- Skate 
 Haddocks Soles  * Thornback © 
Mullets Plaice _ Salmon 
Mackarel Flounders Carp 
Tench e ee Prawns 
Pike Lobſters Craw-fiſh 
VEGETABLES, K . 
Carrots Cabbages All ſorts of ſmall 
Turnips Sprouts. Sallad Herbs 
Potatoes - Ae Mint 
Radiſhes - Celery Balm 
Onions 55 Endive | hie 
_ Garhick Finocha All other Pot- 
Rocombole Chervil e 
Scorzonera Sorrel Peaſe 
Salfifie Piurſlane Beans N 
Muſhrooms Lettuce EKidney Beans 
Cauliflowers Creſſes 
EFF ; 
Pears. -- NMectarines - Strawberries 
Apples Plumbs Raſpberries 
Cherries Apricots Ne en deen | 
Peaches Gooſeberrics ; Es Apples 
1 UGUST. 
Ip RESET: 
Beek Veal Buck Veniſon 
Mutton Lamb 1 a 
5 ECL TRY” ec 
Fowls Ducklings Pheaſants _ 
Pullets Leverets Wild Ducks 


1 


a. CATALOGUZ or uu 


Chickens: Rabbits Wheat-Ears | 
Green Geeſe). = \ Pigeons N Plovers 
Turkey Poults „ 


FIS H. 


cod taper e „ 15 

Haddock Mackarel Lobſters 
Flounders 1 Herringss Craw-fiſn 
Plaice ER _._ Prawns. 


i W 
Thornback „ | 
VEGETABLES, Kc. 
1 „„ e Finocha 
Turnips Kidney Beans Parſley 


Potatoes _ Muſhrooms 118 | 
Radiſhes Artichokes All ſorts of ſmal] 


Onions Cabbage Sallad 
_ Garlick Cauliflowers Thyme 
Shalots Sprouts Ts Savory | 
Scorzonera Beets — Marjoram 
/ Derry All forts of ſweet 
Peaſe _ Endive 5 . . 


| FRUIT. „„ 
Peaches | Pears Strawberries 


NeQarines Grapes _ _ Gooſeberries 
Plume F Currants 
Cherries Filberts | Melons 
Apples e Pine Apen 
8 E Pp TE M B E R. 
„„ M E A T. 

„„ Mutton | Pork TW 

Veal. ä Buck Veniſon 


POULTRY. 


VARIOUS ARTICLES IN $3.A50N, _ : 
us OULTRY, &e. 


Geeſe Pullets +. Chickens 
Turkies Fools Ducks 55 
Teals FF + Pheaſants: s- 
Pigeons Rabbits Partridges 1 
Larks | „5 ; 
VV 
"Co: Skate Tench 
Haddock Soles Pike 
Flounders Smelts Lobſters 
FPlaee Salmon Oyſters 
Thornbacks Carp | 5 | 
VEGETAB L E §. 
Carrots Kidney Beans Finocha 
Turnips Muſhrooms , Lettuces, and all 
Potatoes  Artichokes forts of ſmall 
Shalots Cabbages „ Si 
Onions Sprouts Chervil | 
Leeks Cauliflowers - Sorrel 
_ Garlick Cardoons ett 
Scorzonera Endive — Thyme, and all | 
Salſifie Celery ſorts of Soup 
Peaſe Parſley Herbs | 
Beans ECL 
1 1 
Peaches Walnuts Lazaroles 
Plums Filberts Currants 
Apples Hazel Nuts Morello Cherries 
Pears Medlars _ Melons | 
Grapes Quinces Pine Apples 
O TOBER 
) 
Beef Lamb Pork 1 
Mutton Veal Doe Veniſon 
. POULTRY, 


4 


Services 


Beef 
Mutton: . 


"Rabbits 


. Veal. 
Houſe-Lamb 


TY CATALOGUE 6# TY 


Wild Ducks 


Turkies vo | Dotterels 
Pigeons Teals Kurt | 
Pullets* ere Pheaſants 
Fowls _ Woodcocks Partridges 
1 i e 
ATOP a * 
Dons. +, Gudgeons Salmon Trout 
Holobets _ e ͤðDðẽ ͤ-n 
Bearbet Carp Cockles 
Smelts Tench Muſcles 
Bills _- - Penck - - Oylters 
5 VEGETABLES. | 
Gabbages Scorzonera Chard Beets 
prouts Leeb Corn Sallad 
Cauliflowers % Lemines 
Artichokes Garlickxk All ſortsof you, 
Carrots , Rocombole | Salla 
Parſnips = Celery _ Thyme | 
Turnips Endive * Savory | 
Potatoes Cardoons All ſorts of Pot. 
Skirrets Chervil Herbs 15 
Salſiſie Finocha | 
. ; , 10 5 
- Peaches . ...... Quinces. Filberts 
Grapes | , Black and white Hazle-Nuts .. 
Figs Bullace Pears 
 Medlars .. Walnuts Apples 


NOVEMBER. 
MEAT. 


Doe Veniſon 


' POULTRY, 


VARIOUS ARTICLES IN SEASON. 443 
De POULTRY, dE 
Geese wild Ducks Dotterels 13 
%% mw , - W  Hares- TT 
Fowls Widgeons Rabbits" LS 
Chickens _ Woodeocks 5 Partridges eats 
Pullete Snipes eee Ges 
Pigeons, Larks e N 
8 r 
Gurnets Salmon Trout Gudgeons | 
Dorees . | Smelts - : Lobſters 
Holobets Carp | | d 5 7, 
Bearbet _ IRE Sock .--] 
Salmon Tench + Muſcles 1 
VEGETABLES, SE... 
Carrots Rocombole Cardoons 
Turnips Jeruſalem Arti- Parſley 
JJ ͤ ͤ :-Crefſes 
Potatoes [Cabbages Endive 
SRIITEE +4 De ee Chervil 
Salſifie Savoys L Lettuces 
Scorzonera Sprouts _ All ſorts of ſmall 
Onions Coleworts Sallad Herbs 
Leeks :. Spingge Ihyme, 
Shalots + Chard Beets other Pot Herbs 
Pears Cheſnuts Medlars 
Apples Flazle-Nuts Services 
Bulle Walnuts 3 Wat | 
DEC 3 M B E R. 
M E AT. 
Beef % 1 Pork 


Mutton Houſe-Lamb Doe Veniſion 


. POULTRY, 
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reren, . 
Geeſe Chickens Wild Ducks 
%% „ ĩ 
Pullets Rabbits Widgeons bo. 


\ 


Pigeons _ Woodcocks Dottrels 
Capons -" 7 DmPEs. 73) Partridges 
Fowls Larks _ Pheaſants 


Turbot Smelts SGudgeoenn 
Gurnets Tod ET oO 
Sturgeon  Codlings Cockles 

„Sole M'uſſels 
Holobets Carp. | as nn | 
Bearbet _ 2 | , 


VEGETABLES, 7 


8 Po tatoes Sarlickx 
Savoys sSkirrets RNocombole 
Brocoli, purple Scorzonera Celery _ 
and white Salfiffe Endive 
J3%%ͤꝙ ' Leeks - Beets 
Parſnips Onions Spinach” 
 Turnips Shalots Parſley 
1 Nuon⸗- Tyne 
Creſſs Forced Aſpara- All ſorts of Pot. 
All forts of ſmall gus _ Herbs 
allen a 4 


SE” OP FRUIT. | SS IE 
Fong Services „Hasle- Nute 
5 Fears- - Cheſnuts Grapes 
[> - > | Medlars: _ Walnuts | 7 
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